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BUFFALO Self-Emptying Silent Cutters BUFFALO Grinders BUFFALO Vacuum Mixers 























... but you can increase the yield and quality of 
_ Sausage products with BUFFALO Quality Sausage 
Making Machines. Ask any BUFFALO machine 


BUFFALO quality sausage-making machines for 
more than 75 years. With each progressive step 
in improved sausage making, BUFFALO has been 


user! We know that in every instance BUFFALO 
Machines have paid dividends in increased 
yield, have improved 
quality of product, cut 
labor costs and added 
to profits. 


The John E. Smith's 
Sons Co., have de- 
voted their entire en- 
gineering and pro- 
duction skill to the 
manufacture and con- 
tinual improvement of 








BUFFALO Leakproof Stuffers 


50 Broadway 











the pioneer and is still the leader. 


Tell us what latest model BUFFALO machine or 


machines you're inter- 
ested in. We'll be glad 
to mail free illustrated 
catalogs describing 
their many structural 
and operating advan- 
tages, along with a 
complete list of users 
of BUFFALO sausage- 
making machines in 
your locality. 


JOHN E. SMITH’S SONS CO. 
Buffalo, New York 


Sales and Service Offices in principal cities 











BUFFALO Casing Appliers 











QUALITY SAUSAGE 
MAKING MACHINES 
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In this versatile new unit, York presents the answer to a host 
of food freezing problems. This new tunnel-type Fast Freezer 
is designed to handle practically all types of perishable foods. 
Here are its advantages: 
* Ideal for loose frozen products. 
+ Increased capacity per square foot through improved design. 
* Wider fin spacing permits considerable frost accumulation 
and longer operating cycle is obtained. 
* Hot gas defrosting reduces inoperative time. 
¢ Patented York liquid recirculating system insures high effi- 
ciency, adjusts automatically to change of load, protects 
compressors against liquid slopover. 


The Fast Freezer is simple in design, compact, economical and 
dependable in operation. All equipment is housed inside the 
freezing tunnel. It is available in two sizes, 6 truck and 10 truck, 
and the 6 truck freezer may be enlarged to the 10 truck size at 
any time increased capacity is desired. Belt type freezers or 
modifications of this design can be provided to meet special 
requirements. 


YORK REFRIGERATION AND AIR CONDITIONING 


COOLING SINCE 1885 
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NEW MEAT FREEZING 
PROGRAM! 


Realizing the necessity for expansion of freez- 
ing facilities to handle the requirements of 
the armed services for frozen meats, York 
has made extensive tests of the time required 
to freeze various Government meat packs. 
These useful findings are available to all those 
having the problem of increasing their freez- 
ing facilities. Simply drop 
us a note on your business 
letterhead. Address: 

York Corporation, York, 


Pennsylvania. 











HEADQUARTERS FOR MECHANICAL 
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Smooth-rolling Dolly 
to save Floors 





Slick as a whistle, a heavy load rolls across the floor on a Globe « 
Designed for use with all Globe containers described here, they 
constructed of 12-gauge steel, with flanged edge, supported bys 
3-inch steel casters. You'll save floors, man power, equipment, * 
smooth-rolling Globe dollies. They’re hot-dipped galvanized 4 
fabrication. Available in two sizes: 21” and 24” diameter. 
Globe furnishes packing plant supplies of all kinds. And youca 
sure that; the supplies you get from Globe will help you operate 
efficiently and economically as possible. 


UNITED STATES MA 


COMMISSION AWARD OF ME’ 
GOLD STAR FOR OUTSTANDING WAR PRO 


29 YEARS OF SERVING THE Mf 
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Heavyweight Container 
to take Punishment 


Like Uncle Sam’s battle-wagons, the Globe (No. 
408) heavyweight container is built to “take it.” 
Made of 12-gauge steel throughout, it is 40% 
thicker than the average container. The seams 
are ground smooth inside for easy cleaning. And 
these seams are welded for added strength. 


Extra heavy "x14" wearing ring, %” rod 
handles, hot-dipped galvanized after fabrication 
...all stand for highest quality and long service. 


Your choice of five sizes: 


16” dia. x 18” high 
18” dia. x 24” high 
20” dia. x 20” high 
24” dia. x 28” high 
24” dia. x 30” high 


Lightweight Container 
to Speed Work 


If it’s speed you're after, the new Globe light- 
weight (No. 901-A) container is the answer to 
your handling problem. It weighs only 38 pounds, 
yet has a 200-pound meat capacity. It’s easy to 
handle and costs less than a heavy container. 


Made of 16-gauge steel, reinforced at top and 
bottom, this container features: 


Heavy steel wearing ring ("x14") for added 
strength 

Rounded corners for easy cleaning 

Round steel handles (4") for easy lifting 

Hot-dipped galvanized after fabrication to 
prevent rusting 





For those who desire a larger, lightweight container, 
we have the Globe No. 901-B container. Weight, 43 
pounds; capacity, 250 pounds; dimensions, 18” dia. 
x 28" high. 
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a the sword was the symbol of power in human conflicts; later 
the gun. Neither could change the course of global war today with- 
, out the aid of the welder’s torch. From our Sharon plant an unending 
flow of welded equipment goes to the fighting fronts and to essential 
war industries at home... after the war, our augmented productive 
capacity and increased know-how will be ready to build for peace- 
time American industry— which knows well the meaning of the GATX 
triangle: quality above and beyond maximum operating demands. 


GENERAL AMERICAN TRANSPORTATION CORPORATION 


Plate & Welding Division Sharon, Pennsylvania 





Specialists in plate fabrication — manufacturers of pressure vessels of steel, 
_ PLATE & WELDING 
DIVISION 


SHA 


alloys and aluminum—all classes of welding — process equipment of all 
types—chemical engineering laboratories and service—completely equipped 
field erection department. 
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HE CALLS IT “CHOW” 


The rest of us call it food. No matter what the name— 
it’s a tool of conquest too precious to waste. To protect 
it and preserve it against impurities, spoilage, and waste 


is the patriotic duty of every American, 

















Parchment 


7) ODORLESS INSOLUBLE! GREAS RESISTANT 


FOR WRAPPING BUTTER « MEATS « POULTRY « FISH « SHORTENING AND ALL MOIST FOODS 


WEST CARROLLTON PARCHMENT CO. 


WEST CARROLLTON © OHIO 
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Let's Get Down to Casings! 
For Sausage at its Best... Use 


ARNMOUR'S 
WAFER GCASLNIGS 








* Let’s talk facts. 


We honestly believe that Armour’s Natural Cas- 
ings are your wise choice for sausage at its finest. 

And here’s why: 

They give your sausages a firm, plump, well- 
rounded appearance that means extra sales-appeal 
in the dealer’s case. 

Because of their uniformly great strength, they 
help you cut breakage losses to a minimum. 

They lock in all the juices, all the flavor of the 
sausage meat... protect your product’s goodness 
right to the customer’s table. 

And they’re available in a wide range of types and 
sizes, all carefully selected and graded, so that you’ll 
find an Armour’s Natural Casing exactly suited to 
If you are making sausage your product needs. 
for the Armed Forces...use So let’s get down to casings ... and fine casings 
Armens"e Mature! Casings for your own fine products. Make your next order 


and be sure they will meet 
all requirements. Armour’s. 


ARMOUR an COMPANY 
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PACKER ASSOCIATIONS 
HOLD GOVERNMENT AT 
FAULT IN BEEF CRISIS 








Failure of governmental agencies to 
curtail the black market, to encourage 
a sound feeding program and adopt 
methods to alleviate the price squeeze 
is causing a rapidly approaching crisis 
in the beef slaughtering and processing 
industry. The industry is going to be 
forced to curtail drastically operations 
or be forced into black market opera- 
tions unless remedial steps are taken 
immediately. 

These charges were made in a letter 
to Chester Bowles, OPA administrator, 
from the American Meat Institute and 
the National Independent Meat Pack- 
ers Association, representing virtually 
every slaughterer and processor of beef 
above the retail level. 


“The beef end of the business has 


been bad for a number of months. Re-. 


cently it has become worse, reaching 
the present critical situation. It is easy 
to assume that the industry is getting 
along satisfactorily and can sit back 
and do nothing about it. But it is our 
sincere conviction that the point has 
been reached when the continuation of 
such an attitude can have only one re- 
sult—eatastrophic conditions through- 
out the cattle and beef industry,” the 
letter stated. 

A primary difficulty now, according 
to the AMI and NIMPA, is the dis- 
torted relationship between live cattle 
prices and beef ceiling prices estab- 
lished by an Office of Economic Stabil- 
ization directive issued last December, 
which has frozen at a loss most beef 
slaughtering operations. 


Advancing prices for slaughter cattle, 
largely because of black market opera- 
tions, have made the situation progres- 
sively worse. Unless such operations 
are effectively and immediately curbed, 
“the legitimate operators must be per- 
mitted the same privileges,” the letter 
said. 

The widespread and increasing black 
market operators ignore price ceilings. 
They pay more for cattle because they 
can dispose of beef for prices they set, 
oblivious to buying and selling ceilings 
regulating the legitimate business. The 
letter urges, as a corrective measure, 
the application of a beef restriction 
order. 

A sound cattle feeding program 
should be encouraged. It is needed not 
only to provide for an adequate supply 
of beef next winter and spring, but also 
to serve as a reservoir for the unusu- 
ally large supply of range cattle ex- 
pected to be marketed this fall. Unless 
anormal supply of cattle is returned to 
the feed lots this fall, it may be very 


difficult for the meat packing industry, 
with a limited supply of manpower 
available, to process the supply which 
the government expects to be marketed 
at the minimum prices reflected in the 
directive. 


The letter concluded, “You and your 
associates know what your facilities are 
for coping with the critical situation 
that you have created in the beef in- 
dustry; you know what your powers 
are and what you can do. All we can 
do is to bring the situation to your 
attention and urge and request that 
you act, and act promptly, in a thor- 
ough-going way.” 


72 CITIES ENACT BANS 
AGAINST BLACK MARKET 


Anti-black market ordinances are 
now in effect in 72 cities in 11 states, 
the OPA is reported to have advised 
the International City Managers As- 
sociation recently. Although the provi- 
sions of these ordinances vary widely, 
in general they provide penalties for: 
1) Transfer of a rationed commodity 
without an exchange of the proper 
number of ration tokens or coupons; 
2) Sale of a commodity at a price in 
excess of the fixed ceiling, and 3) Rent- 
ing of housing accommodations at rates 
in excess of ceilings. 

Penalties include fines as high as 
$500, and jail sentences ranging from 
10 days to six months, it is said. Many 
of the ordinances punish violators by 
suspension or revocation of municipal 
licenses. 

Ordinances have been proposed and 
are awaiting final action in more than 
150 other cities, the association reports. 





CURRENT INSTITUTE 
REGIONAL MEETINGS 


Industry operating problems, the 
sausage ceiling situation, new lard 
developments and the general na- 
ture of American Meat Institute 
services are among the topics which 
have been discussed at regional 
meetings in the Midwest this week. 
The following meetings will be held 
in the South and Southwest next 
week: 


SOUTH-SOUTHWEST 

Memphis: Monday, June 19, 12:30 
p.m., Chisca Hotel. 

New Orleans: Tuesday, June 20, 
12:30 p.m., Pan American room, 
Roosevelt Hotel. 

San Antonio: Thursday, June 22, 
12:30 p.m., Plaza Hotel. 

Dallas: Friday, June 23, 11:45 
a.m., Parlor E, Adolphus Hotel. 














“LIFE OF RILEY" GOES 
ON AIR SUNDAY NIGHT 
BEGINNING NEXT MONTH 











“The Life of Riley,” the Sunday 
afternoon half-hour all-family comedy 
radio drama sponsored by the American 
Meat Institute and starring William 
Bendix, noted screen and radio star, 
will be broadcast at an evening period 
on 166 coast-to-coast stations on the 
Blue network starting Sunday, July 9. 


This program in six months has 
climbed to a top spot as radio enter- 
tainment. The new broadcast time for 
“The Life of Riley” will be: 


10:00-10:30 p.m., Eastern War Time 
9:00-— 9:30 p.m., Central War Time 
8:00-— 8:30 p.m., Mountain War Time 
7:00— 7:30 p.m., Pacific War Time 


Beginning July 9, “The Life of Riley” 
will be heard seven hours later in all 
wartime zones than it previously was 
heard. The new evening time assures 
an even greater listening audience. 
From Hollywood, where the program 
was heard originally at 12:00 o’clock 
noon, Riley stated: “Like most every- 
body else out here, I’m in war work, 
too, and I know how much it means to 
people to be able to sleep late on Sun- 
day and enjoy a leisurely breakfast 
after six days of hard work.” 


In other areas of the nation reached 
by the 166 stations of the Blue net- 
work, “The Life of Riley” broadcast in 
the evening will permit radio listeners 
to cultivate and harvest their Victory 
Gardens. 


The Sunday evening hour is said to 
represent one of the best periods of the 
week from the standpoint of available 
audience. Thirty-five and three-tenths 
per cent of all radio homes have their 
sets tuned in at this time. Comparison 
of this Sunday evening period with a 
similar period for other weekdays is: 


Percent of 


Days of the Week Radio Homes Tuned In 


BOE ns vatesaconace 31.3 
ee 35.0 
ee 28.0 
EE hadacdtevanwows 27.8 
PE ht kevekweaedekean 29.9 
PE, edhdv asa h esas 23.2 


Plans are under way now for full 
exploitation of the new time. Salesmen, 
dealer and store materials, trade ad- 
vertisements, publicity, network promo- 
tion and consumer announcements will 
be utilized. Materials will be made 
available as soon as they can be pro- 
duced. 


Reports published in the advertising 
and radio press list “The Life of Riley” 
as being first in the “Women Listeners 
per Set” division of the latest ratings 
issued by C. E. Hooper, Inc. 
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Kingan’s New Unit at Richmond Plant 
Increases Operating Efficiency 


ITH the completion of a $400,- 
000 addition to its plant on 
Overbrook road in Richmond, 
Virginia, Kingan & Co. has consolidated 
its slaughtering and processing opera- 
tions in that city, with a substantial 
increase in total plant capacity. The 
completed unit will handle 2,000 hogs per 
day, in addition to 100 or more cattle, 
calves and lambs, and contains complete 
facilities for curing, smoking, manufac- 
ture and the processing of by-products. 
The new structure was erected after 
federal agencies were convinced that it 
was needed in the Richmond area and 
that priorities on materials ought to 
be granted. Completed early in May, 
the new unit was formally opened on 
May 24 at an open house attended by 
Kingan executives from Indianapolis, 
other Virginia packers, and retail meat 
dealers and their friends. 


Pork Processing Facilities 


Highly efficient facilities for han- 
dling, smoking, processing, packaging 
and shipping cured pork products com- 
prise the main features of the addition, 
although it includes a large beef sales 
cooler, special coolers for cheese, but- 
ter, etc., and a large area given over 
to order assembly and truck and car 
loading. 

The new unit is a 2-story brick and 
concrete structure (with basement and 
sub-basement) added to the front of the 
older manufacturing, cutting and curing 
building. A railroad siding runs along 
one side and the addition fronts on a 
60-ft. truck driveway and parking area. 

The small sub-basement is devoted 
primarily to firing pits for the two 
Allbright-Nell revolving smokehouses 
installed in the ‘building. The lowest 
cross-bars of the revolving smokehouse 
descend into these pits. Smoke-gener- 
ating equipment is very simple, con- 
sisting of an inverted cone-shaped hop- 
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per in which a charge of sawdust is 
placed. This feeds out onto the floor 
by gravity as the sawdust burns. There 
are two burners for each house. 

Some of the most interesting opera- 
tions are carried on in the basement. 
Here the cured meats are brought in 
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VIEWS AT KINGAN OPENING 


LEFT.—Exterior of addition to Kingan 
Richmond plant from truck driveway, 
BELOW.—Displays of Kingan & (% 
product and a few of the thousands of rp. 
tailers and others in the meat trade who 
were present for the formal opening, 


PICTURES ON FACING PAGE 


1.—Branding hams on travelling table; 
washer is at left. 





2.—Hams are thrown through horn int 
pre-cut stockinette. Camera caught ham 
just as it was going through. 
3.—Hams are transferred from table cop. 
veyor to hooks overhead at this point and 
chain carries them to smokehouse vestibule 
4.—Product is removed from hooks and 
hung on crossbars of revolving smokehouse, 


from the curing cellar in tierces on 
skids. Bellies are soaked in tierces or 
trucks in water at 110 degs. F.; hams 
are not soaked. The tierces of product 
are set down at the head of a mesh 
travelling conveyor table which carries 
the product through a Globe washer. 
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Hams are then branded, and are stock- 
inetted by throwing them through a 
horn (see photo this page) into pre-cut 
stockinettes. The stockinettes are then 
tied and the product is hung from hooks 
on a Link-Belt chain conveyor which 
loops over the conveyor table at this 
point. 

Combs are also placed in bellies as 
they come down the travelling table. A 
movable platform bridging the mesh 
conveyor serves as a rigid support when 
the combs are inserted. 

Product moves from the soaking- 
washing-branding-stockinetting room on 
the overhead chain conveyor to the 
smokehouse vestibule. Here the meats 
are removed from the conveyor and 
hung from the cross-bars of the re- 
volving smokehouses. Each house will 
handle 30,000 lbs. of product per day. 
The portion of the house containing 
product is approximately three stories 
high, although, of course, the meat will 
travel many times that distance during 
the smoking operation. 





Smoked Meat Hanging Room 


Smoked meats are unloaded on the 
erces on second floor and placed on trees which 
move by rail into the air-conditioned 
smoked meat hanging section (held at 
about 50 degs. F.) of a large room 
otherwise devoted to wrapping hams 
and shoulders, and to slicing, wrapping 
and packing sliced bacon. 

A Carrier air-conditioned unit smoke- 
house has been installed near the two 
revolving smokehouses on the second 
floor. It will be used for small, special 
batches of product. 

Adjoining the hanging-slicing-wrap- 
ping room on the second floor are two 
coolers; one used for hardening bellies, 
contains a bacon press, and the second 
is for storing the formed bellies. 
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Two U.S. bacon slicers and straight " 
line weighing and wrapping conveyors a 
are also installed on this floor. On one 
line, at the time when the plant was 7 


es 7 £ 
visited, were one feeder, one operator to Bk Madiiiliiitin, 


remove shingled slices, one paper placer, < AN \\\ 

three weighers (two facing toward a my 

slicer, one back), six wrappers and one - i Ht Ny ry 

packer. ; es 
Boxed hams, bacon, and other product 

move by gravity conveyor to the order 

assembly room on the floor below. This 

assembly room and _ air-conditioned 

truck and car loading dock occupies the 

greater part of the first floor. The front 

wall of this room is pierced with five 

doors for loading trucks, and its shorter 

Side wall with three openings for load- 

ing refrigerator cars. These are in addi- 

tion to other car loading doors along 

the dock in the older section of the 

plant. 
The loading dock and order assembly 

room, which is held at 50 degs. F. with 

two Carrier unit coolers, is served by 

one rail, which runs close to the car and 

truck loading doors and the outside wall 

of the building. It leads to the coolers 

in the older section of the plant and to 

the beef sales cooler in the new unit. 


The latter room is divided into two 
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sections: one, the low rail beef cooley 
and the second a small “sold beef” 
cooler. The air conditioning unit in this 
cooler discharges through three short 
ducts; for the most part air condition. 
ing units in the Kingan addition dis. 
charge directly into the rooms they cog], 

In addition to the Allbright-Nell Co, 
revolving smokehouses, the Globe (Co, 
conveying and washing equipment, the 
Link-Belt Co. conveyor and Carrier 


MORE KINGAN PLANT SCENES 


1.—After smoking has been completed, 
product is placed on trees which move by 
rail to smoked meat hanging room. 
2.—Bacon is held in low-temperature cooler 
before slicing. 








3.—After wrapping and packing, product 
goes by gravity conveyor to order assembly 
room on floor below. 


4.—Beef hanging in first floor sales cooler, 


Corp. smokehouse and air conditioning 
units, the new Kingan addition con- 
tains: 

Smokehouse temperature regulators 
by the Minneapolis-Honeywell Regula- 
tor Co., Minneapolis, insulation by 
Johns-Manville, New York City, and 
cold storage and truck and car loading 

- dock doors made by the Jamison Cold 
Storage Door Co., Hagerstown, Md. 

Plans for the new building were 
drawn by Carneal, Johnston & Wright, 
architects and engineers of Richmond, 
Va. Construction was handled by Clai- 
borne and Taylor, general contractors. 





Buffalo Packers Still Not 


Satisfied with Situation 


Some Buffalo, N.Y. meat packers ad- 
hering to ceiling prices still allege 
“heavy losses despite subsidies and zone 
change,” the Buffalo office of OPA re- 
ported this week in a_ telegraphed 
answer to a query from Washington 
by Senator James M. Mead of Buffalo. 

The OPA telegram declared that the 
zone change, adding 25c a cwt. on 
dressed beef, veal, lamb and mutton, is 
the only benefit accruing to packers 
selling in the Buffalo area. Asserting 
the subsidy of 2 per cent for freight 
shrinkage, tentatively promised by OPA 
headquarters in Washington, has not 
materialized, the telegram continued: 

“They (the packers) claim smaller 
slaughterers are practicing evasion 
caused by livestock prices which pre- 
vent getting money back if sales are 
made at ceiling. Packers state premium 
prices are allowed on locally dressed 
pork cuts and lambs slaughtered locally 
and feel this allowance should be ex- 
tended to beef. 

“Buffalo packers who had closed are 
now slaughtering about 40 per cent of 
normal but Dold-Hygrade has reduced 
its beef kill 35 per cent. Consumers 
find it difficult to get veal, lamb and 
mutton.” 
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50-Year Service of 
Foster Honored by 
Morrell and AMI 


HENRY FOSTER’S 50 years of 
¢ service with John Morrell & Co.— 
many of them years of great responsi- 
bility and leadership in the company 
and the meat industry as well—were 
honored on June 15 
at a special dinner 
meeting held by the 
Morrell club in Ot- 
tumwa. Mr. Foster 
was presented with 
the 50-year gold 
service badge of 
the American Meat 
Institute by Wes- 
ley Hardenbergh, 
AMI president, and 
congratulations 
were offered him 
by Morrell execu- 
tives and employes 
from all over the 
country. In present- 
ing the service award Mr. Hardenbergh 
said: 

“I am here on behalf of meat packers 
everywhere to do honor to the head of 
your great company for his 50 years 
of service in the meat packing industry, 
and to add a word of my own for his 
appreciated contribution to the Amer- 
ican Meat Institute, first as a loyal 
member of many years standing, and, 
second, as the chairman of the board 
of that institution, an honor which has 
come to him at two different times in 
his career and which attests to the 
esteem in which he is held by his fel- 
low meat packers. And I would be 
remiss, indeed, if I did not here ac- 
knowledge the genuine benefit we have 
had from his contact with our work, 
from his steadfast and friendly support, 
and from his wise, gracious counsel.” 


President Since 1921 


Foster has been president of the Mor- 
rell firm—oldest of the nation’s meat 
packing companies—since 1921, and 
during his years as president the busi- 
ness has continued to grow and many 
important developments have been 
made. He is at present serving his 
second term as chairman of the board 
of the American Meat Institute. He 
has been a member of the Chicago 
Board of Trade for 30 years and 
has also served on the board of di- 
rectors of the National Association of 
Manufacturers and of the U. S. Cham- 
ber of Commerce. 

On June 15, 1894, Foster began his 
continuous service with John Morrell 
& Co., starting as bill clerk, later be- 
coming bookkeeper of the company. 

In 1897 Foster went to Boston to 
assist H. P. Hale, manager of the Mor- 
rell branch there. He remained three 
years and was then transferred to New 
York City to help George W. Wellman 
in establishing a branch house. 

(Continued on page 16.) 
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AT “A” AWARD FLAG PRESENTATION 
Left to right: Oscar E. Emge, plant general manager; Lieut. E. A. Hawthorne, 
U. S. Navy; Peter Emge, company founder; E. O. Pollock, Midwest regional 
director of WFA; and Troy Wallace, president, UPWA, representing employes. 


oo are 


HE coveted War Food Admin- 

istration Achievement “A” 
Award flag flies over the modern 
meat packing plant of Emge & 
Sons, Fort Branch, Ind., and all 
of the concern’s 550 employes 
proudly display “A” Award pins 
following impressive ceremonies at 
the plant Saturday, June 10, wit- 
nessed by 1,500 persons, during 
which Lieut. E. A. Hawthorne, rep- 
resenting the Navy, formally pre- 
sented the award flag to Oscar E. 
Emge, general manager. The award 
sprang from the fact that the 
Emge organization, which sends 
the bulk of its meats to the armed 
forces and lend-lease, processed 25 
per cent more meat products in 1943 
than during the year immediately 
preceding. 


AWARD PRESENTED TO EMGE 





AWARD PINS TO EMPLOYES 


Sgt. Henry Spindler, former Emge em- 
ploye, distributes “A” Award pins. 


In accepting the award, the first of its kind granted an Indiana meat 
plant, Oscar Emge said: “Some of us may never plunge through the trials 
of modern warfare, but the motive that directs our hands and minds in food 
production is the same that inspires our men and women in uniform.” 











EXTERIOR VIEW SHOWING MODERN BUILDINGS OF EMGE PLANT 
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Refrigeration on Wheels 










































Temperature: —109° F., Density: 94-95 Ibs. per cu. ft. 
EQUIVALENT REFRIGERATION 


Dry Ice Water Ice 

50 lbs. 100 Ibs. 

Occupies Occupies 

0.53 cu. ft. 1.75 cu. ft. 
Works at —109° F. Works at +32° F. 


Dry Ice is clean—evaporates into dry, pure COz gas, no water to drain away 








THE LIQUID CARBONIC CORPORATION 
3110 South Kedzie Avenue, Chicago 23, Illinois 
Branches in Principal Cities of the United States and Canada © London, England * Havana, Cuba 
Manufactured in Canada for the Canadian Trade 





Dry Ice is portable, easy-to-handle refrigeration, ” 
widely used in the transportation of perishables. - 
In peacetime, Red Diamond Dry Ice is distributed n 
from 149 conveniently located warehouses, and 26 un 
plants. ° 
SOME WARTIME ASSIGNMENTS: 7 
Providing arctic temperatures for tests on ma- 
terials, clothing and equipment. i 
Quick freezing and protecting vital, perishable . 
wartime foods, and certain medicines. 4 
Portable refrigeration for the armed forces . 
wherever needed. 
Shrinkage fitting of parts for airplanes, ships, etc. : 
Solidifying lubricants for ease in handling and 
transportation. 
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Packers to Get Expert Aid Under New 
Cooperative Safety Program 


ord of only two or three injuries 
per year may consider its accident 
experience. good—whereas with a fre- 
quency rate of 50 or 75 it is actually 
contributing materially to the high meat 
industry frequency rate of 50 lost-time 
injuries per million man hours of work. 
Sixteen thousand five hundred work- 
ers injured . . . seriously enough to be 
away from work a day or more... 
$3,000,000 paid out in compensation 
claims . 1,500,000 man hours of 
production time lost by the injured men 
alone . . that was the record for 
slaughtering and meat packing in 1943 
... according to a survey by the U. S. 
Bureau of Labor Statistics. 


A cooperative program to improve 
meat plant safety and designed to reach 
all segments of the industry is being 
undertaken by the U. S. Department 
of Labor, War Production Board, U. S. 
Department of Agriculture, American 
Meat Institute, National Independent 
Meat Packers Association, AFL and 
CIO packinghouse workers’ unions, the 
National Safety Council and other gov- 
ernmental agencies and groups asso- 
ciated with safety and the meat indus- 
try. 


Booklet on Control 


The program was organized at a 
meeting held in Washington on May 
15 and is now getting under way. As 
a first step, a publication, “Control 
of Accidents,” has been developed for 
use of visiting inspectors who will 
visit meat plants and distribute them 
to management and the local unions. 


Early in the program most establish- 
ments in the industry will be visited 
by an accident prevention specialist who 
will, at no expense to the establish- 
ment, offer his services as the agent 
of this cooperative organization. The 
utilization of such services will be 
wholly at the discretion of each estab- 
lishment. The service is strictly advisory 
only. 

The goal of the program in the meat 
industry will be at least a 40 per cent 
reduction in accident frequency rates. 
This would result in the elimination of 
at least 6,600 serious injuries to work- 
ers in each year and the saving of at 
least $6,000,000 in direct and indirect 
costs to employers through elimination 
of unnecessary waste. 

In initiating the campaign the De- 
partment of Labor points out that, on 
the average, one out of each ten em- 
ployes in the meat packing industry 
suffered a disabling injury last year. 
While this figure may seem high, the 
Labor department indicates that it is 
lower than other evidence would tend 
to show. Information from unpublished 
files of various companies is said to in- 


Tor small meat plant with a rec- 
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dicate a lack of proper reporting of 
the complete accident experience in the 
industry. 

Some large plants, with the most 
modern equipment insofar as mechan- 
ical and building construction are con- 
cerned, show frequency rates as high 
as 200. Many of the smaller establish- 
ments do not maintain complete records 
of their industrial accidents, and since 
50 per cent of the establishments in 
this industry employ less than 100 
workers, complete records for this size 
plant would probably increase the in- 
dustry’s accident frequency. 


Cite “Case History" 


The record of the accomplishments 
of a Pennsylvania meat packing com- 
pany are cited to show what can be 
done with a program of accident con- 
trol. The company’s plant accident rec- 
ord for 1943, as compared to that of 
1942, showed the following: 


a) A 91 per cent reduction of lost- 
time injuries (14 in 1942, one in 1943); 
b) A 93 per cent reduction of days lost 
due to injury; c) A 79 per cent reduc- 
tion in direct accident costs ($1,332 in 
1942, $232 in 1943). Reduction in lost 
production time and operating costs 
resulted in further savings to the con- 
cern. 


In analyzing the industry’s accident 





PUNCTURES ARE FREQUENT 


Puncturing wounds are fairly common in 
the meat packing plants, according to sur- 
veys made by government agencies. 


record the U. S. Department of Labor 
found that processes or occupations de- 
manding manual operations and han- 
dling of products are the most prolific 
sources of accidents. The principal 
injury-producing occupations are (in 
order of their importance as measured 
by the number of injuries): 1) Kill- 
ing and cutting; 2) Canning and pack- 
ing; 3) Handling and distribution. 

In general it is found that the fol- 
lowing are the most frequent types of 
injury: 1) Cuts and puncture wounds; 
2) Sprains, strains and hernia; 3) Con- 
tusions and abrasions; 4) Machine in- 
juries; 5) Burns, scalds and frost-bite; 
6) Occupational disease and other phys- 
ical conditions resulting from indus- 
trial exposures. 


Cuts and puncture wounds usually 
result from one of five causes: a) 
Knives, either in the hands of the work- 
er or held by a fellow worker, or left 
lying unguarded in the work area; b) 
Sharp ends of bones, both in the meat 
and being handled after boning; c) 
Meat hooks, stationary and conveyor; 
d) Other equipment, particularly metal 
pans and trays which develop sharp 
edges and corners during use; e) Pro- 
truding nails, wires and machine parts 
and metal fasteners or wood slivers on 
boxes, crates and in floors and walls. 


There are various measures which, 
if properly applied and consistently 
maintained, will eliminate most of the 
injuries, due to knives. Chief among 
these as a part of the program are: 


Preventing Knife Injuries 


(a) Knives must be guarded in a 
manner that will prevent the hand of 
the user from sliding down over the 
blade, a eommon source of injury. 
Guard washers, either of metal or 
leather, placed firmly at the junction 
of the blade and handle or hilt of the 
knife are the most common type of 
knife guard. These may vary in shape 
or size to suit the person or job but, in 
any event, must be strong enough and 
attached firmly enough to prevent the 
user’s hand from sliding down over the 
blade in case it catches in a bone, joint, 
or gristle, or jams in any way that 
might cause the hand to slip off the 
handle. Guarded knives can be pur- 
chased from cutlery manufacturers. 

(b) Thongs of leather or strong cord 
which are fastened to the back of the 
knife handle and slip around the user’s 
wrist or hand so as to prevent contact 
with the blade are popular in some 
establishments. Others prefer a peg 
through the knife handle which is 
placed so that it fits between the first 
two fingers of the hand on one side 
and catches in the web of the thumb 
on the other. There are other types of 

(Continued on page 26.) 
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Fete Foster of Morrell 


(Continued from page 13.) 


He returned to Ottumwa in January, 
1901, and assisted in the establishment 
of the canning department, and in 1902 
he was transferred to the general 
offices to take charge of canned foods 
manufacturing and sales and advertis- 
ing. 

In 1909 when the company leased a 
packing plant in Sioux Falls, S. D., Fos- 
ter went there to take charge, and re- 
mained until the building of a new plant 

‘was completed and operations begun, 
returning to Ottumwa in 1912 to assist 
his father, Thomas D. Foster, president 
of the company, as assistant manager. 


Following the death of the elder Mr. 
Foster in 1915, John H. Morrell suc- 
ceeded him as president and T. H. Fos- 
ter was made vice president and gen- 
eral manager. Upon the death of Mr. 
Morrell in 1921, Foster was promoted 
to the position of president which he 
has held since that time. 


During his presidency, the volume of 
business of the company has increased 
many times. Total sales now run about 
$200,000,000 a year, compared with ap- 
proximately $45,000,000 in 1921. The 
company purchased a packing plant at 
Topeka, Kans. in 1931; this plant and 
the Ottumwa and Sioux Falls plants 
have been greatly expanded. A number 
of new buildings have been added at 





















A GIRDLER PRODUCT 


*Trade Mark Reg. U. S. Pat. Off. 
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Completely Procese 


2 CARLOADS OF LARD A DAY 


‘in nad foot aguare floor gpace/ 





72,000 TO 88,000 
LBS. EVERY 8 HOURS 


With the Senior Model 


left) 24,000 to 32,000 lbs. every 8 
hours with the Junior Model Votator 
. .. This is real production — espe- 
cially when you realize that this 
equipment takes so little floor space. 
Here is the easy, quick way to 
increase production today AND pre- 


pare for any quality or price compe- 


tition that may come tomorrow. Fot 
complete data, write The Girdler 
Corp., Votator Div., Louisville 1, Ky. 


A CONTINUOUS, ENCLOSED LARD PROCESSING UNIT 














































each plant and many have been rempj. 
eled and improved. 


At Ottumwa, the office building wa 
constructed in 1924; the canning build. 
ing, one of the most modern and ef. 
cient in the country, was completed lag; 
year; and the pork processing building 
which has made the Ottumwa plant ong 
of the largest pork processing plants jy 
the world, in 1932. 

In addition to building operations a 
the three plants, the company has cop. 
structed new branch houses at Brooklyn 
and in. New York City, and established 
a branch at Oakland, Calif. 

One of the most important events 
under Foster’s direction as president of 
the company took place in 1928 when 
John Morrell & Co. became a public 
corporation and Morrell stock was 
offered to the public. In every year 
since the public has participated in the 
ownership of the company, cash diyi- 
dends have been paid to stockholders. 

Morrell employees have been benefited 
by a program adopted by the company 
in recent years which includes a group 
insurance plan, vacation plan and a re- 
tirement income plan. The Morrell 
Magazine, one of the outstanding en- 
ployee publications in the country, was 
started at his suggestion a few years 
after he became president of the com- 
pany. He has taken an active interest 
in the magazine and has written many 
articles for it. 

About 200 members and guests of the 
Morrell Club attended the dinner. Sev- 
eral Ottumwa employees and former 
employees gave brief talks, and record- 
ings made by Morrell salesmen and 
branch house employees in various parts 
of the nation were played. 

Jack Burke, president of the Ot 
tumwa Morrell Club, presided. F. C. 


| Raney was chairman of the program 


| 


Votator (shown above, | 


committee. 


Gifts were presented to President 
Foster by Morrell employees. The Ot- 
tumwa Morrell Club’s presentation was 
a hand-made and _hand-illuminated, 
leather bound testimonial book contain- 
ing the signatures of all members of the 
club. Topeka employees gave him a 
walnut plaque on which are mounted 
halftones of pictures of President Fos- 
ter and of the Topeka plant when it 
was bought by Morrell in 1931 and a 
1944 air view, and the sentiment is 4 
salute to him for his long and honor- 
able service to the company and to the 
industry. 


HOURLY EARNINGS RISE 


Hourly earnings of workers in manu- 
facturing rose to a new peak in April, 
but due to the fact that fewer hours 
were worked, weekly earnings were 
lower than in the previous month, 
according to the monthly survey of 25 
manufacturing industries by the Na- 
tional Industrial Conference Board. 
Employment was also down in these 
industries, and, as a result, man hours 
worked and payrolls also declined to 
some extent. 
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It takes more than these 


to make a good 
insulation job... 


fp right insulation is important, of course. 
And so are the proper erection materials and 
tools. But these alone won’t assure you of an effi- 
cient low-temperature job. Performance depends 
on the way the material is installed. And that 
means the men who erect it must have “‘know- 
how”’ and experience. 

You can be certain of getting competent, ex- 
perienced mechanics when you come to “Insula- 
tion Headquarters.’’ All Armstrong district offi- 
ces and distributors maintain crews of men who 
have been acquiring their skill in the erection of 
low-temperature insulation over many years— 


some more than 35. They are at your service. 

When you come to “Insulation Headquarters’”’ 
you can be certain, too, of having a complete line 
of efficient insulations to choose from, for Arm- 
strong offers Corkboard, Foamglas*, Mineral 
Wool Board, and Cork Covering. Armstrong’s 
engineers will gladly help you choose the correct 
material or combination of materials for your 
particular insulating problem. 

For complete information—including physical 
data and erection specifications—write today to 
Armstrong Cork Company, Building Materials 
Division, 6506 Concord Street, Lancaster, Penna. 


*Reg. U.S. Pat. Off. Product Manufactured by Pittsburgh Corning Corp. 


Corkboard Mineral Wool Board 





Foamglas” Cork Covering 





ARMSTRONG CORK COMPANY 


Insulation @) Headquarters 
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war. Presumably, the regulation 

of meat prices and distribution 
will -be abolished as soon as it is be- 
lieved that supply and demand can 
operate unhampered without endanger- 
ing our economy and the war effort. 


Will all so-called war restrictions be 
removed and the meat trade be allowed 
to return to its pre-war status? That 
is a question that is troubling most 
packers. They want to run their own 
businesses in their own way just as 
they did in pre-war days. They want 
no more compulsion—directives—orders 
—regulations—amendments. 

At the same time a number of the 
firms in the industry appear reluctant 
to lose at least one of the innovations 
which have come in with wartime reg- 
ulation. This is the system of country- 
wide uniform wholesale cuts. 

How such uniform standards can be 
maintained without some form of com- 
pulsion is a puzzler—but, nevertheless, 
more than a few representative packers 
have indicated to THE NATIONAL PRo- 
VISIONER that they would like to see 
uniform cutting remain after the war. 
While the PROVISIONER’S survey was not 
extensive enough to indicate industry 
opinion as a whole, it did reveal some 
interesting views on the question. 

First, here are what some of the 
skeptics and opponents say: 


"[ ver. P will be different after the 


Should Uniform Cutting be Retained? 









packers the following questions: 


pulsory basis? 


in subsequent articles. 





THE PROVISIONER ASKS SOME QUESTIONS 


The National Provisioner recently asked a representative group of 


1.—What are your feelings with respect to the maintenance of uniform 
wholesale cutting methods after the war? 


2.—Do you believe that the style of cutting prescribed by OPA is the 
one that should be followed, if uniform procedure is adopted? 


3.—What are your views with respect to government grading of meats? 
4.—Do you believe it (grading) should be returned to a non-com- 


Many of the replies received surprised us. You will be interested in 
these packers’ views on uniform cutting, as expressed in this article, 
and in their reactions to government grading, which will be discussed 


————. 











“If all the carcasses being broken up 
were of the same size and weight, I 
would say it would be a fine policy to 
maintain,” said one Southern packer. 
“However, since cattle are of all sizes 
and weights, I cannot see how any 
definite prescribed measure can be ap- 
plied. Breaking up cattle is quite a 
different matter from breaking up lum- 
ber or cloth.” 

A Pacific coast packer had this caus- 
tic comment: 

“Who knows more about cutting 
meats, butchers or politicians? Is it any 


of the peoples’ business in New York 
if the people of California want their 
meat cut differently? I don’t think g0, 
Our experience is that every commu- 
nity takes care of its customers in the 
manner they desire and we feel they 
are always right as long as they pay 
for it.” 

A large midwestern packer writes: 

“The ideal would be for all packers 
to adopt uniform cutting methods after 
the war. I fear, however, that there 
would be no way to police such a pro- 

(Continued on page 28.) 











loor-Saver Tread 








QUICK DELIVERY 
ON AN M.R.O, RATING 


SPECIFICATIONS — ST. 





A PACKINGHOUSE FAVORITE! 


ST. JOHN NO. 71 
UTILITY MEAT TRUCK 


Note the large capacity in comparison to the obvious 
short turning radius of the St. John No. 71 Utility Truck 
pictured here. The body is made of 12 gauge steel, with 
double pressed rim, reinforced and rounded corners and 
is hot galvanized after fabrication. The channel irons 
supporting the body are welded thereto, which eliminates 
bolts and rivets, and gives a smooth sanitary surface to 
inside of truck. It is easy running, has steel brackets. 
Wide face wheels and caster give this truck extra long life. 











JOHN No. 71 UTILITY TRUCK 


Overall Length............ 524" Inside Body Length......... 50” Capacity (cu. ft.).... 
Overall Width............. 30%" Inside Body Width.......... 28” ne a OY cwaeeaaians 
Overall Height............ 32%" Inside Body Depth.......... 18” Weight (ibs.)........ 


PRICE: Piain Metal Wheels, plain bearings. . $42.00 ea. f.0.b. Chicago 
fF Wheels, roller bearings, hub caps. .$58.50 ea. f.o.b. Chicago 
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E.G. JAMES COMPANY 


316 S. LASALLE ST. 
on on Wcnom? \m nae 








Phone HARRISON 9066 
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CONVENIENT OPENINGS 





No. 8R Swivel-Spout Por-Pail 











Inland Steel Containers have many exclusive types of openings 
designed for the convenient handling of liquids, semi-liquids 
and dry powders. One efficient design is represented by the 
No. 8R Swivel-Spout Por-Pail. This pouring spout opening 
is set flush in a recess of the cover in a completely protected 
position. A simple twist swings it into pouring position and 
a twist-cap fitted with a gasket provides a resealing closure 
that protects the unused contents after the original seal is 
broken. Other types of openings are available to suit any product. 


E-Z seal lever locking ring 
drum and lug covered pail. 
Capacities 2 gal. to 55 gal. 


INLAND STEEL CONTAINER CO. sriciacists 


Formerly Wilson & Bennett Mfg. Co. 
6532 South Menard Avenue, Chicago 38, Illinois 
PLANTS AT: CHICAGO ° JERSEY CITY + NEW ORLEANS ° RICHMOND, CALIF. 
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Leading Packers 
NY A@) °4 


PRESCO 
PRODUCTS 


because their 

or Vaatelattigeticte 
efficiency 
produces 

superior results 


the preservaline manufacturing co., sRookivn, NY. 


PRESCO PICKLING SALT + PRESCO CERTIFIED CASING COLORS 
SEASONINE “A” + NEW PROCESS FL. P. 


BOAR'S HEAD PICKLING SALT + BOAR’S HEAD SUPER SEASONINGS 


Page 20 


* SEASONINE “B” 
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Personalities and Events 


—of the Week 


@ Thomas E. Wilson, chairman of the 
poard of Wilson & Co., Chicago, was 
recently elected chairman of the board 
of trustees of the Farm Foundation at 
the organization’s annual meeting. 

@ Armour and Company and Swift & 
Company have contributed $5,000 apiece 
to the United Negro College Fund cam- 
paign, Dr. Walter Dill Scott, president 
emeritus of Northwestern University 
and chairman of the Chicago area com- 
mittee, announced a short time ago. 

@ James Bernard McAleer, 49, meat 
superintendent of the American Stores 
Co., Philadelphia, died a short time ago. 
McAleer, who was associated with the 
concern for about 20 years, is survived 
by his wife, Anna, and seven daughters. 








@ A tribute to the nation’s meat and 
livestock industry was featured June 17 
on “Your America,” the coast-to-coast 
radio production of the Union Pacific 
railroad in one of a series of programs 
telling the story of American enter- 


prise. Guest speaker was Wesley 
Hardenbergh, president of the American 
Meat Institute. He pointed out that 
when American soldiers return, Amer- 
ica’s need for meat may be far greater 
than in pre-war time, for American 
soldiers get more than twice as much 
meat per person as do civilians. 


® Ralph Henry Brown is the new head 
of the feed section of the food price 
division of the Office of Price Adminis- 
tration. Mr. Brown went to OPA from 
the firm of Early and Daniel, Cincinnati, 
with which he was affiliated during the 
last year. 

@ Perley Lorraine of Onslow Station, 
Nova Scotia, a veteran wholesale meat 
dealer and cattle buyer, has offered to 
donate a site for a new provincial abat- 
toir to be constructed by the Nova 
Scotia government. 


@ Three employes of Swift & Com- 
pany’s plant at Kansas City who are 
serving in the armed forces have re- 
cently been reported missing in action. 
They are Pvt. Carroll S. Crane, 21, of 
the table-ready packing department, 
stationed with the Quartermaster Corps 
in England, missing since April 28; 





a 
T. j. 
YARBROUGH, 
GENERAL 
MANAGER, 
REYNOLDS 
PACKING CO., 
UNION CITY, 
TENN. 


° 





T. J. YARBROUGH, general 
manager of the Reynolds Packing 
Co., Union City, Tenn., started his 
colorful career in the meat packing 
industry in 1917 as a stock clerk 
with Armour and Company. In 
1920 he left that organization to 
accept a position with the Neuhoff 
Packing Co. at Nashville, Tenn. 
During his 10 years of association 
with the old Neuhoff concern, and 
11 years with the firm under Swift 
& Company’s ownership, he held 
various posts including office, credit 
and sales manager, and manager 
of all production departments. 

Mr. Yarbrough took over the 
management of Reynolds in March 
1941. Since that time the unit has 
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Know Your Fellow Packers... 


been completely modernized to in- 
clude new dressing rooms, a freez- 
er, and a sausage kitchen. The 
volume of business, he modestly 
admits, has been increased three- 
fold under his supervision. 

“IT feel,” he states, “that the 
packing business is most unusual. 
Every day different problems arise 
that require prompt action, and I 
know of no other business that 
offers greater opportunity for hard 
work and initiative. I am a firm 
believer in keeping the plant mod- 
ern and up-to-date. My greatest 
interest is in plant maintenance 
and operations.” 

Among Mr. Yarbrough’s favorite 
sport activities are golf and tennis, 
with much of his spare time de- 
voted to fishing. He also is actively 
engaged in numerous civic and re- 
ligious affairs. This year he is first 
vice president of the chamber of 
commerce; director, Rotary club; 
Boy Scout committeeman; director 
in the National Independent Meat 
Packers Association; a member of 
the Masonic Lodge, and a Sunday 
School superintendent. 

Mr. Yarbrough, who is 50 years 
old, has two daughters, 24 and 18 
years of age, and a son, 22, who 
is serving in the Navy. 
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Sgt. De Hass, 23, of the beef loading 
department, assigned to amphibious 
quartermaster service in England, miss- 
ing since April 28, and Pvt. Nicholas J. 
Gojmerac, smokehouse employe, who 
has been awarded the Distinguished 
Service Cross for outstanding heroism 
during the fighting at Bairoko Harbor, 
New Georgia. 

@® Financing of the Seattle, Wash., meat 
inspection program out of the municipal 
general fund, rather than through con- 
tributions from the meat industry, was 
proposed to the city council recently by 
the Seattle Retail Meat Dealers & Gro- 
cers Association. 


@ A. C. Pepper, office manager of John 
Morrell & Co.’s Topeka plant, was in 
Ottumwa recently conferring with W. C. 
Mullin, general office manager, and 
others in the Ottumwa organization. 


@ Employes of meat packing plants in 
the Seattle, Wash., area have recently 
been awarded a 3-cent-an-hour wage in- 
crease, effective immediately. The in- 
crease brings the lowest job classifica- 
tion up to 88% cents an hour. 


@ The Walter Meyer Sausage Co., Iron- 
wood, Mich., recently observed the 24th 
anniversary of its founding by reopen- 
ing its plant in Hurley, Mich., which 
had been closed for the past 16 months. 
@ Donald F. Christy, assistant director 
of the office of foreign agricultural re- 
lations, U. S. Department of Agricul- 
ture, will leave government service July 
1 to accept a position in the foreign 
department of Wilson & Co., Chicago, 
it is announced. 

@ Three employes of John Morrell & 
Co., Clarence Terrell, William Currie 
and L. J. Murray of the company’s 
plants at Ottumwa, Ia., Boston, Mass., 
and Sioux Falls, S. D:, respectively, 
have recently completed 25 years of 
service with the concern. 

® Packer buyers on the Chicago market 
were judges in the sixth annual Chicago 
Junior Market Lamb. Show and Sale, 
held at the U.S. Yards on June 16. A 
total of 428 lambs were shown by 65 
farm boys and girls. 

® Blair Adams, assistant manager of 
the machinery department of E. G. 
James Co., brokers, Chicago, recently 
left that concern to become associated 
with St. John & Co., manufacturers of 
packing plant equipment, Chicago. Ad- 
ams will be succeeded by Warren 
Henry. 

® Bernard Koleski, a veteran of World 
War I, for 30 years an employe in the 
hog gang department of Swift & Com- 
pany’s branch house at Denver, died re- 
cently. 

@ Minnie Chatterton of the canning de- 
partment of John Morrell & Co., who re- 
cently enlisted in the Air WACs, is the 
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1500th Ottumwa employe to enter the 
armed services. The total number of 
Morrell employes in service as of June 
1 was 3,765. Of this total, 23 are dead, 
12 are prisoners of war and six have 
been reported missing in action. 

@ John Morrell & Co., Ottumwa, Ia., 
recently added a resuscitator, a com- 
bination inhalator and aspirator to its 
first aid equipment. 


@ J. A. Ford of the Swift Canadian 





Wilson & Co. Employe Tells 


Horror of Jungle Warfare 


The story of Pvt. Ralph Ingels, for- 
mer employe in the meat specialties 
department of Wilson & Co.’s Cedar 
Rapids plant, is a typical experience 
that is being shared by innumerable 
other meat industry employes who are 
serving in the armed forces. Pvt. Ingels, 
who wears the Purple Heart and the 
campaign ribbons of the Asiatic-Pacific 
war theater, in the company’s employe 
publication Certified News states, “You 
have to have faith to fight in foxholes. 
War really makes a man religious. You 
have to have faith or you couldn’t go 
through the things we do.” 

In describing the horrors of jungle 
warfare, Pvt. Ingels said: “Two men 
share each foxhole, taking turns at 
standing guard for two hours and 
sleeping two hours. From the begin- 
ning it was hard to really sleep in that 
dark, Jap-infested jungle. After one 
particular night it was impossible. One 
of the fellows evidently had a night- 
mare and began walking in his sleep. 
When he stumbled into the foxhole oc- 
cupied by two sergeants, they began 
beating him, thinking he was a Jap. 
The fracas aroused the rest of us and 
we thought we were being attacked. 
The fellow in the foxhole next to me 
thought he saw a Jap in the bush. 
After I saw him jump out with his 
bayonet, I heard a death scream. For 
the remaining five hours of that night, 
I lay in my foxhole, hatchet in hand, 
every nerve and muscle taut, ready to 
pounce on the enemy. 

“When daylight finally came, I found 
the scream had been one of nervous 
exhaustion from the man who merely 
had his bayonet caught in the bush.” 




























































FLOOD FORCES CATTLE OUT OF IOWA PACKER’S FEED LOTS 





Although the recent Des Moines river flood at Ottumwa forced removal of cattle 

from feed lots, only temporary inconvenience and slight damage were suffered 

by the John Morrell & Co. plant. It was Ottumwa’s worst flood since 1903 when 
the entire plant was under water. 





Co., Toronto, Ont., has been reelected 
to the presidency of the Canadian 
League of Nations Society, Moncton 
division. 

e H. T. Quinn, sales manager, John 
Morrell & Co.’s Topeka, Kans. branch, 
has been named a member of the To- 
peka chamber of commerce agricultural 
committee. Other Morrell employes re- 
cently appointed to committees of the 
Topeka chamber of commerce include 
A. T. Opperman, R. E. Kluckhohn and 
F. D. Rogers. 


@® Canadian Agriculture Minister Gard- 
iner said recently that the number of 
workers in Canadian meat-packing 
plants increased by 564 between April 1 
and May 13. He declared that every 
effort had been made to maintain labor 
forces to handle the heavy flow of live- 
stock marketings. 


Farmers who had left their farms to 
work in meat plants were assured that, 
if they wished, they could remain at the 
plants until the difficulty in handling 
the heavy marketings passed. Some 
could not remain away from their 


farms, however. Cooperation of pro 
vincial governments and others was 
obtained in providing packing plant 
labor. Labor Minister Mitchell recently 
said there were about 4,000 more per- 
sons in the packing industry than be- 
fore the war. 





* Industry Honor Roll * 
* 


SUTTLE, JOHN H.—Sgt. John H. 
Suttle, 21, former employe of Wil- 
son & Co.’s Oklahoma City plant, 
was one of five airmen killed March 
12, when a heavy bomber crashed 
a few minutes after taking off 
from Mountain Home, Idaho. 


GUNNERSON, ROY.—Corp. Roy 
Gunnerson, former employe in the 
beef cutting department of Armour 
and Company’s Sioux City, Ia. 
plant, serving with an armored di- 
vision in the Italian war theater, 
has been killed in action. 














Associate Member, AMERICAN MEAT INSTITUTE © Members, CHICAGO BOARD OF TRADE «+ 


Associate Member, NATIONAL INDEPENDENT MEAT PACKERS ASSOC. 





ORIGINATORS, DEVELOPERS AND PERPETUATORS 
OF THE DRESSED HOG 
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Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 


BUSINESS 








BOARD OF TRADE BUILDING - 
ORIGINAL AND ONLY 
DRESSED HOG BROKERS EXCLUSIVELY 





PACKERS COMMISSION CO. 


PHONE WEBSTER 3113 
CHICAGO 


SIXTEENTH FLOOR + 


May we suggest 
that you use our 


Lard Department 











Page 22 









The National Provisioner—June 17, 1944 











With Cellophane hard to get— 
why take a chance? 


a 


Even under normal conditions Revelation 
is hard to beat .. . because it offers so 


many practical, time-saving advantages. 


Today with Cellophane hard to get, it is 


because Revelation wraps are 
h f . _ : ibili easier to handle. Grease- 
the one sure way of maintaining visibility, proof paper sidewalls give 

wrap substance, make wrap 


real eye and appetite appeal on your easier to pick up. No blocking or stick- 
ing. No double wraps. Saves labor. 


bacon package. Prompt service assured. 
Send today for samples and price details. 


Finished package is more 

rigid which again simplifies han- 
dling. Big advantage is better looking, 
more uniform package that packs extra 
display value and selling punch. 


Sees eaens 638 1a orsPptrar¥ PACKAGE Design . i) DEVELOPMENT 
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@ When you are thinking about your 
postwar crackling production, give some 
thought to these figures. The new Twin- 
Motor Crackling Expeller is capable of 
producing 1400 to 2000 Ibs. of pressed 
cracklings per hour with a fat content 
of 6-8%, depending on the type of 
material. Get the complete facts and 
compare with production from other 
types of equipment. For postwar plant 
expansion, this new Expeller is a “must.” 
Ask an Expeller Engineer to tell you how 
this Expeller fits in with present and 
future crackling production. 


THE V. D. ANDERSON CO. 
1935 W. 96th St. © Cleveland 2, Ohio 


Twin- Motor 
A, 2 Super Duo 
’ Crackling Expeller 


’ 
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“Boss” Jumbo 


44 
Hasher and Washer B oO S S’ . 


JUMBO OFFAL HASHER AND WASHER 
IN COMBINATION 


Hashing of materials to reduce them to 
uniform size for efficient, complete dis- 
integration in the cooker is a very essen- 
tial part of the rendering process. 


Washing, too, is of utmost importance 
for removing all foreign, detrimental 
elements from the materials. 


“BOSS” gives Best Of Satisfactory Service 


The Cincinnati Butchers’ Supply Co. 


General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O.Box D, Elmwood Place Station, Cincinnati 16, Ohio 
824 Exchange Ave., U.S. Yards, Chicago 9, Ill. 




















FULLERGRIPT 
Ham Mould 


CLEANING BRUSH 


OR USE on single brush or com- 

mercial three-brush machines. A 
new design core that provides for 
refilling by your mechanic. Extra Fullergript Refills may be stocked for 
quick application to the original Fuller cores. No need to buy extra 
cores. Fuller Brush Refills contain heavier pack of material, held In 
indestructible steel backing. Will outwear ordinary brushes four to 
seven times. 


Also try our complete line of Standard Cleaning Equipment, including 








Floor Brushes, Mops, Dusters, and the Famous Fuller Fiber Broom. 





THE FULLER BRUSH COMPANY 
Industrial Division, Dept. 8C 
3596 MAIN STREET . HARTFORD 2, CONN. 
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PROCESSING . dotted 
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SAVING CALF RENNETS 


In discussing the dressing of calves 
recently, it was stated that rennets may 
be frozen or “sent to the casing depart- 
ment for washing and drying.” Chr. 
Hansen’s Laboratory, Inc., Milwaukee, 
which purchases large quantities of calf 
rennets, points out that rennets pre- 
pared for market are usually salted or 
dry blown. 

In either case, the rennets should not 
be washed, but should simply be 
stripped of their contents because con- 
tact with water will destroy some of 
the rennin. 


No. 1 quality rennets are produced 
only from calves which have been fed 
exclusively on milk and must be prop- 
erly trimmed and salted. The finest 
rennets contain nothing but milk-curd, 
similar to cottage cheese, or partly di- 
gested curd when they are opened. 

No. 2 quality rennets are produced 
from calves which have been fed on 
both milk and mixed feed. A rennet of 
this quality will usually contain part 
milk-curd and part mixed feed when 
opened. A shipment of milk-fed rennets 
to which a number of grass-fed rennets 
have been added, might also grade 
Number 2 quality. 

No.3 quality ren- 
nets are produced 
from calves which 
have been fed on 
milk, mixed feeds 
and grass, usually 
containing only 
grass or mixed 
feed when opened. 
When mixed with 
Number 1 or Num- 
ber 2 quality ren- 
nets they will lower the quality of the 
other rennets. 

Rennets from old calves having been 
fed on grass for a long time, or rennets 
which have been improperly handled or 
exposed to high temperatures, will 
usually test below Number 3 quality. 


When the calf is eviscerated, care- 
fully cut off the rennet from the paunch, 
leaving a trace of the Book on the 
large end of the rennet. Do not cut 
away any of the large end of the rennet 
since this is the most valuable part. 

Place the small end of the rennet on 
a hook or a sharp nail. Trim off all fat 
on both sides of the rennet. 

Slit the rennet along the fat line on 
the short side of the rennet which will 
empty most of the contents. Squeeze 
out any remaining curdled milk or other 
food—do not squeeze too hard or scrape 
with a knife. Never wash the inside of 
& rennet as water washes out much of 
the enzyme content. 


Spread the rennet apart while still on 
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the hook and notice where the folds 
end. The long narrow end should be 
trimmed off just below where the folds 
can no longer be observed or where they 
run diagonally. The small narrow end 
which does not contain any folds is of 
no value to us and must be removed be- 
fore the rennets can be processed. The 
rennet should then be salted. 


Stretch each rennet out as wide as 
possible and then rub salt well into the 
rennets, particularly on the inside of 
the rennets under each fold. After all 
surfaces have been salted, pile them 
flat one on top of the other with a %” 
layer of common-fine salt between the 
rennets. This should be done on a drain- 
ing table where they should be left to 
drain for at least 48 hours—or until 
they are packed for shipment if refrig- 
eration is not available. If you have re- 
frigeration, it is best to drain rennets 
for 48 hours and then shake off the 
loose salt after which they can be 
packed in a barrel and placed under re- 
frigeration until enough are accumu- 
lated for a shipment. 

Rennets should be salted as quickly 
as possible after the calf is killed and 
gutted. Rennets which are not handled 
until the next day will lose strength and 
may spoil. When such rennets are salted 
they usually have a putrefactive odor 
and turn pink upon standing. 

If an extra amount of salt is not used, 
the rennets will lose strength and in 
warm weather they may spoil. This 
salting treatment shrinks the fibre and 
makes the rennet nice and white and 
fairly dry to handle. 

Do not use any type of rock salt for 
salting rennets. Use a salt which has 
the same texture as that of common- 
fine table salt. When packing for ship- 
ment, shake off the loose salt and pack 
the rennets flat in the barrel or box. 
The extra salt may be used for curing 
the next batch of rennets. Keep the 
salted rennets in a cool, dark place un- 
til ready for shipment since heat and 
light will cause them to lose strength. 


Always ship Green Salted Calf Ren- 
nets by freight. Rennets should be 
shipped as often as possible and should 
never be held over a month. In the 
summertime it is advisable to ship 
once a week if 100 lbs. can be accumu- 
lated in this time. Even though the 
packer cannot accumulate 100 lbs. in a 
month’s time during warm weather, it 
is suggested that he ship his accumula- 
tion since the longer rennets are held, 
the greater will be their loss in enzyme 
content. Rennets may be packed in 
second-hand tierces, barrels or boxes. 
Rennets may be shipped without wash- 
ing them if the packages are stenciled 
“INEDIBLE” in letters at least 2 inches 
in height. Such lettering should be 
placed on the top of the containers. 


Super. Sam 
SAYS — 








) R- been reading about this OPA 
complaint that some of the packers 
have been leaving more fat on loins 
and other pork cuts than the % in. 
allowed by the regulations. I’m all for 
living up to the rules, but by golly, I’d 
like to see any cutting room crew or 
government expert in the world that 
could turn out cuts without showing 
some considerable variation in fat cov- 
ering. Particularly, when the first aim 
is to get out the hogs—loads of ’em— 
with scant and often untrained labor. 


“Of course the boys could take a loin, 
jab down its whole length to test the 
fat covering and then whittle off a bit 
of fat here and there, but I’d hate to 
see what that would do to cutting room 
costs and output. 


“How’d I get over in the cutting 
room, anyhow, when I was talking 
about killing floor operations? The last 
thing I was discussing was pulling the 
leaf lard and handling this fat. Just 
one final word on that: I’ve seen a few 
plants (not my own) where they left 
the leaf in until the hog was chilled. 
This isn’t a good idea at all. The leaf 
breaks up easily when it is cold and 
there is always the danger of cutting 
the belly if you use a knife to get it 
out. Moreover, the leaf fat in the hog 
slows down chilling. 


“One thing I’m checking up on now 
is ham facing. During the winter’s rush 
we had quite a few hams that were 
faced too high; we certainly don’t need 
that fat for lard right now and its 
more valuable on the ham. 


“Ham facing is a very important job. 
It’s up to this operator—and he should 
be a carefully-trained man—to preserve 
the web or fell which protects the ham 
during processing. If the fell is not 
present the exposed portion of the meat 
may crack open during curing or smok- 
ing. Removal of the ham facing while 
the carcass is warm also permits the 
fat which is left to shrink a little dur- 
ing chilling, exposing more lean and 
enabling the trimmer to follow the fac- 
er’s cut closely. 


“Only the protective film should be 
left on the ham and there must be no 
scoring. Care should be taken to make 
a smooth, circular cut without leaving 
any points or projections in the edge 
of the skin. In dropping the flank, the 
ham facer must be careful not to run 
the knife into the flank end of the 
belly.” 
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TRADE MARK 


THE QUALITY TRADE MARK 


S-—? 


ForGrinderPlatesandKnives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-l. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 








Packer Safety Program 
(Continued from page 15.) 


guards but the three mentioned here 
are the most commonly used. 

(c) Regardless of type the guard 
must be strong enough to hold the 
hand away from the blade in case of 
any catch or slip. 

(d) Steels, most commonly used 
sharpening instruments, must also be 
guarded to prevent contact between 
hand and the blade which is being 
sharpened. Washer type guards, of 
either leather or metal, placed at the 
junction of the steel and its handle, 
have been found most effective for this 
purpose. The guards should be about 
3” in diameter and must be suffi- 
ciently tough to prevent the blade’s 
cutting through it in case of a slip. 

(e) The hand and arm used to hold 
the piece being worked on are always 
in danger from the blade slipping 
through the piece being cut and strik- 
ing them. The forearm, thumb, and 
first two fingers of the hand opposite 
the knife are most frequently injured 
in this manner. Metal mesh gloves and 
sleeves worn on the members most 
likely to be injured have reduced this 
hazard to a great degree in establish- 
ments using them. Similarly, in jobs in 
which the blade is drawn toward the 
body, heavy aprons or abdomen guards 
should be used to protect the trunk of 
the worker from cuts. 

(f) Where two or more workers must 
carry on their work in close proximity 
to each other there is always the dan- 
ger of one worker’s blade slipping and 
striking another worker. This hazard 
can be overcome by arranging the work 
so that no two workers carry on their 
duties in a manner that either of them 
might be endangered by a slip of the 
knife in the hands of his fellow worker. 

(g) Knives left lying loose on work 
benches or tables are a hazard to all 
workers at that bench. Slots in tables, 
or preferably, small vats containing a 
suitable disinfectant and knife rack, 
should be used in any location where 
the job does not require the operator’s 
moving out of easy reach of such racks 
or vats. 

(h) Knives carried in the hand or 
stuck in belts or boot tops are neither 
safe nor sanitary. Metal sheaths should 
be provided for all workers whose jobs 
require them to move around carrying 
one or more knives with them. 


Other Cuts and Punctures 


Sharp ends and edges of splintered 
bones constitute an important source of 
injury and must be guarded against. 
The best preventative is the use of 
rakes, shovels, and forks in handling 
all scrap and bones. Where workers 
must handle bones or some product 
likely to contain broken bones, they 
should wear some hand covering. 


Metal pans, trays, bins and meat 
hooks, both stationary and movable and 
those used on conveyors, constitute an- 
other source of hazard if not properly 
used and maintained. Rough usage 





soon turns up edges, burrs or breaks 
edging, and bends out sharp corney 
on metal trays and pans. These sharp 
projections, if not cleared off or m 
paired, will cut persons who come jp 
contact with them. Close inspection of 
such equipment and care in handling 
it to prevent breaks and burrs on bind. 
ings or edges can overcome this hazard 
to a great extent. Wearing of white 
canvas gloves during the handling of 
such equipment is a further protee. 
tion from this source of injury and, 
in addition, helps to prevent slipping 
of greasy or wet equipment. 

Meat hooks, particularly those op 
conveyors, are dangerous if improperly 
handled. Conveyor hooks, if not filled 
to weight them down, swing freely and 
if low enough can inflict severe injury 
to any one they strike. On some types 
of monorail conveyors the entire t 
can, and if not loaded frequently does, 
jump the track completely. When this 
happens the danger to persons being 
struck by the falling trolley is increaged 
by the sharp point on the hook. In one 
plant 30 per cent of the serious ip- 
juries were due to this cause alone, 
Remove empty hooks from rail. 


Care in Using Hooks 


Hooks left lying on the floor o 
hooked into railings or walls are liable 
to catch unwary passers or be thrown 
by passing trucks. 

Hooks should be kept on racks when 
not in use and conveyor hooks should 
either be fastened to prevent swinging 
or removed from the rail when empty. 
Stationary hooks can be guarded by 
placing wooden spools, such as string- 
spools, over the points to prevent cateh- 
ing of passing workers. 

Wood floors, walls, or railings must 
be carefully maintained so that no 
nails work loose and protrude from 
them. This is also true of wooden bins, 
boxes, and crates that are used as 
either permanent storage space or tem- 
porary containers for exported or re 
ceived material. 

Where wire bound boxes are used for 
shipping, proper bending and stapling 
equipment should be provided to pre- 
vent wire cuts. All workers around 
rough wood should wear canvas oF 
leather gloves for manual handling 
operations but use of gloves on machine 
operations should never be allowed. 

The importance of immediate treat- 
ment of the above type wounds is ex- 
emplified by the experience of one pack- 
ing establishment. Of these wounds 
which received first aid treatment only 
10 per cent became infected (those 
probably due to failure to report 
promptly or to keep them properly 
dressed); the infections requiring a0 
average of seven treatments. Fifty pet 
cent of untreated wounds became it- 
fected, the infections requiring from 
50 to 100 treatments before clearing Up 
completely. Failure to treat wounds 
promptly not only resulted in greater 
production time-loss during the curative 
period, but also gave rise to a number 
of permanent partial disabilities. 
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HOMAS TRUCK 
of Keakuk 





Safety One Man 


BARREL TRUCK 


No. 90 


@ Trucker never touches barrel 

®@ Automatic loading and unloading 
@ Sliding two-in-one chime hook 

@ Safe — no backstrain 

@ Balanced — truck carries load 

j @ Easy rolling — Hyatt bearings 
HEEL TRUCKS @ Liftime use — welded steel 


A Cinch for One Man 


Safer, faster, easier way for one man to handle barrels, 
drums, kegs up to 1000 Ibs. Chime hook engages rim 
and cast steel prongs slide under drum instant trucker 
pulls truck back. That’s all there is to it! Rubber 
tired wheels. 


Write for New Catalog No. 43 



















4ounces 
MAPLEINE sessons 
50 GALLONS PICKLE FOR. 
CORNED BEEF ... 









1 OUNCE 
MAPLEINE 


GIVES ADELICIOUS § 
NUTLIKE FLAVOR TO 
100 LBS. PRESSED HAM 





















THE best booster for any product is its flavor. 
Meat men have found Mapleine helps them with 
wartime seasoning problems. Accents natural 
flavors, brings out spice flavors. Important, in 
these days! Write for 14 free, profit-making 
formulas. Plus free try-out bottle of Mapleine. 
Crescent Mfg. Co.,664 Dearborn, Seattle, Wash. 


WALES TNNE 


an Maple oe BueaT” 


Yatural Havor of Mle 
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AS th 


WINNERS 


MUST HAVE QUALITY 
. » » AND ENDURANCE 


Maybe you didn't have your money on the 
winner in the 70th Kentucky Derby! Maybe 
you couldn't pick a horse like Pensive from 
a field of 16 starters. But one thing you did 
know—and have always known—is that it takes 
quality and endurance to win in any race. 


In buying your postwar Water System, 
you had better remember the quality-endur- 
ance formula. You can't afford to own an 
“also ran" water system when the days of 
war are over and peace is here again. 


You can put your money square on the 
“nose” of a Layne Water System — and 
always win. You will win on quality and 
endurance. You will get large quantities of 
water at low cost. You will get dependable 
performance year in and year out. And you 
will get a mighty big reward in knowing 
that you own the world's finest and most 
efficient Water System. 

Right now is a good time to make pre- 
liminary plans. You can secure the aid of 
Layne Engineers without obligation. You can 
get set for the days of peace. Late litera- 
ture will be helpful. Address Layne & Bowler, 
Inc., General Offices, Memphis 8, Tennessee. 


AFFILIATED COMPANIES: Layne-Arkansas Co., 
Stuttgart, Ark. * yne-Atiantic Co., Norfolk 
Va ne-Central Co., Memphis, 


° Tenn. * 
Layne-Northern Co., Mishawaka, Ind. * yn 

Louisiana Co., Lake Charles, La. * Louisiana 
Well Co., Monroe, La. * Layne-New York Co., 
New York City * Layne-Northwest Co., Mil- 
waukee, Wis. Layne-Ohio Co., Colum 

* Layne-Texas Co., Houston, Texas * Layne- 
Western Co., Kansas City, Mo. * Layne-Western 
Co. o M lis, Minn. * Interna- 
tional Water Supply Ltd., London, Ontario, Canada 


Pps 


WELL WATER SYSTEMS 
DEEP WELL PUMPS 


BUILDERS OF WELL WATER SYSTEMS 
FOR INDUSTRIES AND MUNICIPALITIES 
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Retain Uniform Cutting? 
(Continued from page 18.) 


gram and, in the end, I doubt if uni- 
formity could be maintained.” 

Another large organization in 
same section comments: 


“Uniform cutting methods will not 
be maintained after the war because 
there are too many people and organ- 
izations involved, the majority of whom 
undoubtedly have very definite ideas as 
to the correct way of cutting beef, and 
those ideas are not all the same. There- 
fore, they surely will attempt to resell 
their trade on beef cutting in the man- 
ner which they consider best. Assum- 
ing that uniform cutting were main- 
tained, we have no criticism to find 
with the style of cutting prescribed by 
OPA.” 

Another midwestern processor is 
pretty definite in his views: 

“Keep government meddling out of 
the regulations and specifications in the 
meat industry. The OPA did not do a 
complete job on the regulation of cuts 
and to my way of thinking has made 
a general mess out of their legislating 
and I would certainly be in favor of 
returning to a non-compulsory basis.” 

A fourth midwestern packer has the 
following views: 

“Our feelings in respect to maintain- 
ing uniform cutting methods after the 
war are that we do not want to be 
forced to comply with any set of regu- 
lations in this respect. If a uniform 


the 














procedure is adopted, our preferene 






would be for the pre-OPA Chicagy § pett 
style. We believe it to be more adaptable § has 
to the trade as a whole than the refine. § the 
ments the OPA put in their regul. § tim 
tions.” met 

An Indiana company states that “oy A 


opinion is that uniform cutting meth. § the 
ods are not necessary unless Ceiling “ 
prices are in effect.” 


What do the supporters of uniform § mit 
cutting have to say? One prominent § com 
mideastern company states: or 

“We would like to see uniform cyt. sty! 
ting methods maintained and the OPA - 
style of cutting followed.” wel 

A Minnesota packing company com. ; 


ments as follows: 


“Uniform cutting should be adopted me' 
throughout the country, thus simplify. all 
ing the entire setup. The present OPA for 
cutting precedure is most practical for one 
us; the trade generally is familiar with oh 
these cuts; more people prefer it to 


: to 
other methods; we would not like to lan 
see it changed.” du 

One midwestern firm’s views are as § a 
follows: val 


“We have for years cut our cattle — ef 
to specifications set by the different § fot 
wholesalers or fabricators in widely § {' 
separated parts of the country and it § OF 
has been a costly operation for most 
of the packers. Regarding the present 
method prescribed by OPA, we think 
it has been a great help to the packers 
in that we are cutting 2 to 3 per cent 
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petter yield on the ribs and loins. This 
has been a great help in overcoming 
the losses we are having at the present 
time and we would like to have this 
method continued.” 

Another midwestern packer expressed 
the opinion that: 

“Uniform cutting methods should be 
maintained after the war. It would ad- 
mit of more accurate price and quality 
comparisons, thereby reducing deceitful 
or tricky competitive methods. The 
style of cutting prescribed by OPA 
could be followed if uniform procedure 
were adopted.” 

A mountain 
this comment : 

“We are in favor of uniform cutting 
methods after the war is won and by 
all means we favor the adoption of uni- 
form ribbing of carcass beef, namely 
one rib on the hind. By comparison, 
who in the industry today would want 
to go back to the old style method of 
lamb dressing which was eliminated 
during World War I? Here would be 
a good opportunity to eliminate the 
various ribbing methods which were in 
effect prior to OPA regulation. If uni- 
form cutting were adopted we would 
favor the style of cutting prescribed by 
OPA.” 

Another packer in the same section 
states: 


states company makes 


“We certainly believe that uniform 
cutting methods should continue after 
the war. However, we are not in full 
accord with the exact style of cutting 


prescribed by OPA, but we do feel, re- 
gardless of what final standard of cut- 
ting cattle is adopted throughout the na- 
tion, it should be uniform. It has been 
our experience in serving seven western 
states that it has been very difficult to 
cut cattle by the various methods re- 
quired in the different sections. When 
we do this we always have cuts that 
are left over and unless we sell them 
in the district that requires that type 
of cut, we have had either to discount 
them, which has caused us too big a 
loss, or sell them in other foreign mar- 
kets that don’t use them, also at a re- 
duced rate. Therefore, we hope that 
uniform cutting methods will be adopted 
after the war.” 

A Southwestern packer expresses the 
following views: 

“We think it would be a good idea 
to continue the uniform cutting meth- 
ods after the war. Our observation of 
the style of cutting prescribed by OPA 
is that it is quite practical except for 
finer points in the method of making 
primal cuts of beef. We think these are 
entirely too inflexible. We also find that 
the lamb specifications are held to very 
fine points and are also too inflexible. 
The remainder of the meat cuts seem 
to be satisfactory.” 

A Southeastern firm makes the fol- 
lowing comment: 

“We believe a standard or uniform 
method of cutting meat throughout the 
country is all right. We do not object 
to the specifications prescribed by the 


(Continued on page 39.) 





SPEEDING the FEEDING 
of the NAT, TON/ 


In your business, where minutes and man- 
power are so important, you need the help of 
EWC TRAILERS to handle materials fast and 
efficiently. 


Our regular line of Equipment, plus innumera- 
ble variations developed by our designers, 
puts us in a position to meet every handling 


job in your plant. 


Let us work with you, as we have so success- 
fully worked with thousands of others. Write 
for Bulletins and full details. 
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UNIFORM - 


WTS 
SHEEP CASINGS 


| ul 


Millimetric Selection is used by Cudahy to 
give you sheep casings of just the diameter 
you specify, so your frankfurts are of uni- 
form size—better-looking, faster-selling. 


AND 3 MORE ADVANTAGES 
CUDAHY’S SHEEP CASINGS GIVE YOU 


Faster Smoking! Cudahy's Sheep Cas- 

ings permit the smoke to penetrate your 
frankfurts faster and help break the smoke- 
house bottleneck. 


? LONGER BLOOM! in Cudchy’s Sheep 

Casings your frankfurts hold their bloom 
longer. And this prolongs the sale-ability 
of your franks—keeps them looking more 
appetizing to the housewife. 


3 Faster, Better Service! One of 

Cudahy’s many Branches is near you 
to insure quicker delivery and fill your orders 
from stocks on hand. And Cudahy has specialty 
salesmen—casing “experts” who know the 
sausage business—so you get more helpful 
service, more frequent calls. 











Whatever type and size sausage you 
make, Cudahy offers a complete selec- 
tion of Natural Casings— including fin- 
est quality imported casings. See your 
Cudahy Salesman or write direct today. 


— 
THE CUDAHY PACKING CO. 


221 NO. LA SALLE STREET, CHICAGO 1, ILLINOIS 
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Do Your Casters Need Crutches? 


A limping caster may still be able to get 
around but it can’t handle the job as it should 
be done. Manpower shortages and competi- 
tive conditions call for casters that will move 
your products effortlessly, that will stay on 
the job, saving floors, time and tempers. 
Steel-Forged, Rapid-Flame-Hardened, Rapids- 
Standard Casters are built to give you a new 
conception of how a caster should operate. 


Free Manual on Request 


THE RAPIDS-STANDARD 
COMPANY, INC. 


308 Peoples Nat'l Bank Bldg 
GRAND RAPIDS 2, MICH 








CORRECT USE OF SALT 


WILL HELP YOUR PRODUCT! 





@ Are you using the right 
grade and grain of salt? 
... the right amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 


ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-1. 








DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 











A Complete Line of 


* WOVEN WOOD BASKETS 


for the Meat Dealers 


BUILT TO ANY SIZE REQUIRED 
* BUILT TO LAST FOR YEARS 
STRONG — DEPENDABLE — ECONOMICAL 


ANDERSON BOX & BASKET CO. 


Sales office: Dept. M, 230 Fifth Ave. 
NEW YORK I, N. Y. 
Factory: Henderson, Ky. 








ADELMANN 


HAM BOILERS 


By special ruling of the War Pro- 
duction Board, repair parts and re- 
placements for Aluminum Ham 
Boilers may be obtained under cer- 
tain conditions. Ask for particu- 
lars today. 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. 
Evropean Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
London. Australian and New Zealand Representatives: Gollin & Co., Pty, Ltd., Offices 
in Principal Cities. Canadian Representatives: C. A. Pemberton & Co., Lid., Toronto, Ont. 














SAVE MONE 


EQUIPMENT 
FOR PACKING PLANT COLD STORAGE 


IAGARA Air Conditioning Fan Coolers are 
superior for all food storage and processing. 
Niagara “No Frost”’ is an improved, cost-saving 
method of preventing ice formation on cooler coils 
--saves loss of time—no defrosting— no corrosion 
hazard—avoids maintenance troubles and saves 
25% in size and capacity of cooling equipment. 
Representatives in principal cities. Address 
inquiries to 


NIAGARA BLOWER COMPANY 


GENERAL SALES OFFICE 
6 E. 45th STREET 












NEW YORK-17, N. Y. 


37 W. Van Buren St. Fourth & Cherry 673 Ontarie St. 
CHICAGO-5, ILL. SEATTLE-4, WAS BUFFALO-7, N.Y 
e District Engineers in Principal Cities ° 


WITH NIAGARA 
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Stange Seasonings have earned the Confidence 


of the Nation’s Prepared Food Industry. 


WM. J. STANGE CO. 


2530 W. MONROE ST. * CHICAGO 12 
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NEW EQUIPMENT oneSieppces 





aa 


MORE FACTS ABOUT N.D.G.A. 


More facts regarding nordihydro- 
guaiaretic acid (N.D.G.A.), the new 
anti-oxidant for preserving the sweet 
favor of foods containing either animal 
or vegetable fats, has been released by 
Wm. J. Stange Co., Chicago, sole manu- 
facturers. 

N.D.G.A. is a chemical entity—that 
ijs—it can be expressed in terms of a 
definite chemical formula. It comes 
from Larrea Divaricata or creosote 
bush which is a type of low, scrubby 
vegetation growing wild in semi-arid 
regions of the western states. Like- 
wise, N.D.G.A. looks like a chemical, 
for after being extracted from the weed 
and refined at the Chicago plant of the 
Stange company, it has a white, crystal- 
line appearance similar to that of gran- 
ulated sugar. 

The manufacturer states that there 
appears to be almost no end to the ap- 
plications that will be found where 
N.D.G.A. will be beneficial. Already 
approved by the U. S. Department of 
Agriculture as non-toxic, and approved 
by the Department’s Meat Inspection 
Division for use in lard, many large 
producers of foods, pharmaceuticals and 
related products are daily finding new 
uses for N.D.G.A. with beneficial re- 
sults for surpassing any other known 
naturally occurring anti-oxidant. For 
the duration of the war, all N.D.G.A. 
produced will be reserved for use in 
foods for the armed forces who have 
encountered serious difficulties in trans- 
porting to all parts of the world foods 
containing fats or oils and in having 
these foods reach the front lines tast- 
ing as they did when they left U. S. 
factories and kitchens. 


After the war, or when N.D.G.A. 
becomes available for use in civilian 
products, it is expected that the words 
“Nor-di-hydro-guaiaretic Acid” or the 
initials “N.D.G.A.” will become familiar 
to the millions of American housewives 
as they see it begin to appear on the 
labels specifying the ingredients of 
foodstuffs. 


N.D.G.A. was discovered, developed 
and tested at the University of Min- 
nesota where for many years an inten- 
sive study of the properties of plants 
used by American Indians has been 
under way. Substances which prevent 
rancidity in fats or oils, where oxida- 
tion is the causative factor, have been 
found in approximately 50 of such na- 
tive wild plants. So far, N.D.G.A. shows 
the most promise. 

Scientists of the University of Min- 
hesota, Department of Pharmacy, rec- 
ognized N.D.G.A. as an anti-oxidant as 
soon as the chemical had been isolated 
and its formula written on paper. Spe- 
cialized and contemporary research 
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work in anti-oxidants for food-stuffs 
was being conducted by the Geo. A. 
Hormel Foundation at the University 
of Minnesota at the time N.D.G.A. was 
discovered. The collaboration by the 
two research staffs resulted in the an- 
nouncement that a great forward step 
in anti-oxidant research had been ac- 
complished by one of America’s leading 
universities. 

To the Wm. J. Stange Co. went the 
assignment of working out commer- 
cial processes of manufacture and of 
application—because this company has 
long specialized in the extraction of 
vegetable substances and in their ap- 
plication in usable form in foodstuffs. 

Announcement of the commercial 
availability of N.D.G.A. will be made 
by the Stange company, the sole manu- 
facturers under an exclusive license 
arrangement, as soon as_ production 
volume over and above military re- 
quirements permits. 


METAL HOSE COUPLING 


Packers using flexible metal hose will 
be interested in a detachable brass 
coupling developed by the Packless 
Metal Products Corp., New Rochelle, 
N. Y. Available in diameters from % 














to 1% in., the unit possesses the advan- 
tage of being mechanically self-sealing, 
eliminating the necessity of brazing, 
which tends to weaken the hose at the 
point where flexing and vibration are 
often the greatest. 

The coupling, which is said to with- 
stand pressures up to 800 lbs., consists 
of four parts—the nut, back, stem and 
split ring. When assembled, the convo- 
lutions of hose and metal braid are se- 
cured by pressure between the members. 





DIAL THERMOMETER 


A 4%-in. dial thermometer for instal- 
lations requiring a long length of tubing 
between bulb and instrument is now 
being 
manu- 
fac tured 
by the 
Taylor In- 
s t rument 
Compa- 
nies, Ro- 
chester, 
N.Y. Orig- 
inally 
built for 
and used 
extensive- 
ly by the 
ship build- 
ing industry, this mercury actuated in- 
strument is sturdily constructed to 
withstand the most severe packing- 
house operating conditions, it is said. 

The instrument is enclosed in a plas- 
tic case which is resistant to corrosion 
and shock. To facilitate distant reading, 
the metal dial is finished in black with 
white figures. The thermometer may be 
obtained in a wide variety of standard 
temperature-sensitive bulb construc- 
tions, with ranges going as low as minus 
40 degs. F. and as high as 900 degs. F. 


ELECTRIC RAT TRAP 


To the photoelectric cell’s many prac- 
tical uses can be added that of rat ex- 
terminator, according to the Electric 
Eye Trap Co., Boston, Mass., which 
claims to have developed an electrical 
trap capable of killing hundreds of rats 
in a single night. The trap is a wooden 
tunnel 40 in. long, 20 in. wide and 15 in. 
high. It has no floor since rats advance 
more readily when the surface over 
which they are moving does not change. 

The trap is left invitingly open at 
both ends, with the bait somewhere 
near the middle. Soon after the rat 
crosses the threshhold, he breaks an 
invisible beam of light directed toward 
a photoelectric cell. 

Both doors of the trap slam shut, 
an electric light flashes on—and the rat 
dives into a convenient opening in the 
side of the passageway. This proves 
to be a fatal blunder. An electrically 
charged roof pounces down on the rat, 
killing it instantly. The body is auto- 
matically dropped into a container, 
whereupon the doors swing open to 
await the next victim. 

Due to the limited supply available 
at this time, these traps are not for 
sale, but interested packers can rent 
them from the manufacturer. 
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PROVISIONS AND LARD 


Weekly Revien 





May Storage Stocks 
Dwindle Somewhat 
From Month Earlier 


HERE was a slight tapering off 

of both lard and meat stocks dur- 
ing the month of May, it was revealed 
this week with the release of storage 
stocks as of June 1. Lard holdings de- 
clined about 13 million lbs., but this was 
partly offset by a 5 million lb. increase 
in rendered pork fat stocks. The decline 
in meat stocks amounted to about 45 
million lbs. 


Holdings of all meat items were 
lighter on June 1 than a month earlier 
with the greatest loss registered in 
pork stocks. A total of 771,032,000 lbs. 
of pork were in storage as the month 
opened, compared with 784,801,000 lbs. 
a month earlier and 698,185,000 lbs. for 
the five-year average. The total for the 
month under review included 377,758,- 
000 Ibs. of frozen pork, a slightly larger 
volume than was in storage a month 
earlier. However, stocks of D.S. meats 
in cure and cured at 191,220,000 lbs. 
were lighter as were the 202,054,000 lbs. 
of S.P. meats in cure and cured. Of 
the latter total, the Credit Commodity 
Corporation was credited with owning 
51,437,000 lbs. 


Because many beef items were on a 
point-free basis during May, the with- 
drawal of beef from cold storage was 





June 1, '44 
Ibs. 


235,865,000 


5-yr. Av. 
June 1—lbs. 
57,269,000 


May 1, ’44 
Ibs. 
Beef, froz. ... 261,041,000 

In cure and 

eer 8,871,000 
Pork, froz....377,758,000 
D. S. in cure 

and cured. . .191,220,000 
S. P. in cure 

and cured. . . 202,054,000 





9,953,000 
375,500,000 


3,373,000 
259,826,000 


198,091,000 101,756,000 


211,210,000 236,603,000 


Lamb and mutton, 


ree 14,417,000 16,723,000 5,076,000 
Froz. and cured 

Trmgs., etc. 133,614,000 135,483,000 84,504,000 
FS ere . .453,473,000 466,784,000 216,249,000 
Rendered pork 

fat .... 36,292,000 31,451,000 


The CCC holds in cold storage outside of proc- 
essors’ hands, 51,437,000 Ibs. cured pork cuts, and 
358,012,000 Ibs. of lard and rendered pork fat. 
These holdings are included in the totals 





sharper than in the last few months. 
Stocks declined to 244,736,000 lbs., com- 
pared with 270,994,000 lbs. a month 
earlier and only 70,642,000 lbs. for the 
five-year average. 

Lamb and mutton stocks totaled 14,- 
417,000 lbs., compared with 16,723,000 
Ibs. a month earlier. Miscellaneous meat 
items comprised 133,614,000 lbs. of the 
total meat stocks while a month earlier 
the total was 135,483,000 lbs. 

Although the decline in total holdings 
of lard and rendered pork fat was 
rather small, the long upturn in stocks 
was finally stopped. Lard holdings at 


ee 


CHICAGO PROVISION STOCK; 


Chicago lard stocks in the first half 
of June showed slight losses compare 
with the final day of May. Holding 
of 78,911,889 lbs. on June 14, comparej 
with 79,375,711 lbs. in storage at the 
end of May and only 18,261,834 lbs, op 
the middle of June a year earlier. 

Meat holdings were also little changes 
from the previous report. Stocks of 
bellies totaled 26,828,861 Ibs. compared 
with 26,484,354 lbs. on May 31, 1944 
and 8,297,401 lbs. at mid-June a year 


ago. 
June 14, '44 May 31, '44 June 14, "9 
Ibs. lbs. Ibs. 

IP. S. lard (a). ..20,144,196 20,484,637 3,183,489 
Other lard 58,767,693 58,891,074 15,0783 
Total lard .... 78,911,889 79,375,711 18,261,8% 
D. S. Cl. Bellies 

(contract) .... 7,813,400 8,124,600 358,100 
D. 8. Cl. Bellies 

(other) .......19,015,461 18,359,754 7,939,301 
Total D. 8. Cl. 

Bellies ......-26,828,861 26,484,354 8,297,401 
D. 8. Rib Bellies. ace 19,00 


(a) Made since Oct. 1, 1943. 





453,473,000 lbs., compared with the all- 
time high total of 466,784,000 lbs. a 
month earlier. The five-year average 
for lard holdings is 216,249,000 Ibs. 
The CCC also reduced its holdings of 
lard by about 4 million Ibs. On the first 
of the month, the agency was credited 
with holding 358,012,000 lbs. of lard 
and rendered pork fat, which is ip- 
cluded in the total lard stocks. 


















































HOG CUT-OUT RESULTS SHOW LITTLE CHANGE FOR FIRST HALF OF WEEK 
(Chicago costs and credits, first three days of week.) 
Although some classes of product weakened a little, out results. The support weight hogs under test con- 
the declines were not great enough to bring about any tinued to sell at the $13.75 level at Chicago. 
significant changes in total product values and hog cut- 
—— 180-220 lbs.—— 220-240 Ibs. ——240-270 lbs.—— 
Value Value Value 
Pet Pet. Price per per ewt. Pct. Pet. Price per per ewt. Pct. Pet. Price per per cwt. 
live fin. per ewt. fin. live fin per cwt. fin. live fin. per cwt fin. 
wt yield | alive yield wt. yield Ib. alive yield wt. yield Ib. alive yield 
EE COED onc cocetscvceccssosuss 13.9 20.0 21.4 $ 2.975 $ 4.280 13.8 19.4 21.0 $ 2.898 $ 4.074 ithe. wehbe ante Sesion — 
SE GOMER. Sccccccetsesceecontees cone oe6 nee 4 eeease, seaese o¢e.0 eae oa shake denne 12.9 18.1 23.0 2.967 4.168 
PE 00260666 46000 660500065 6b600 008 5.6 8.1 20.0 1.120 1.620 5.5 7.7 20.0 1.100 §=1.540 5.3 7.4 20.0 1.060 1.480 
Ey ED Sen ccenswesecvesceecece 4.2 6.0 24.5 1.029 1.479 4.1 5.8 24.5 1.004 1.421 4.1 5.7 23.5 963 =1.888 
Pe CE BED vnesccceseenss6eenes 10.1 14.5 23.3 2.353 3.385 9.8 13.8 21.8 2.136 3.008 9.6 13.4 20.8 1.997 2.787 
I Uh. Bbeccccccoserscccceseseens 11.0 15.8 17.0 1.870 2.676 9.5 13.4 16.1 1.530 62.157 3.9 5D 14.6 569 803 
DE DR Wixcdcdearersecedecsceeree, 068s eee sees 8 8=— weone )8=— on wee 2.1 3.0 13.5 284 405 86 12.0 13.5 1.161 1.620 
SE EL, 04. cbOR660 064600 066.000 000e0 0402 eee cee see 820s eens 3.2 4.5 10.3 -330 464 4.6 6.4 10.3 .474 659 
PURGES GRE JOD. cc cc ccccccccccsscoce 2.9 4.2 10.0 -290 417 3.0 4.2 10.0 .300 .422 3.4 4.8 10.0 .340 480 
MY EE ahevenwesceconeccccsenceve 2.2 3.2 11.6 -255 368 2.2 3.1 11.6 -255 .360 2.2 3.1 11.6 .255 359 
ea ee BOE, Wect ec ccecccccceces 12.8 18.4 12.0 1.536 2.210 11.2 15.8 12.0 1.344 1.896 10.4 14.5 12.0 1.248 1.74 
BPRGOTIED ccc cccsccvccescecessescecce 1.6 2.3 16.0 .256 .368 1.6 2.3 13.5 .216 311 1.6 2.2 12.0 -192 276 
i ee cecaenhees 3.2 4.6 16.8 .538 .773 3.0 4.2 16.8 504 706 2.9 4.1 16.8 496 689 
Feet, tails, neckbones................ 2.0 BR ese -120 -180 2.0 2.8 cee -120 .180 2.0 2.8 stee 120 .180 
Offal and miscellaneous.............. .... cae .480 .670 mas. aves 480 676 caekr Gieck 480 671 
SE Se NIE, wb vcd icccveeseeess s080 1.300 1.870 1.300 1.839 nee 1.300 1.818 
TOTAL YIELD AND VALUE........ 69.5 100.0 $14.122 $20.296 71.0 100.0 < $13.801 $19.459 71.5 1% 0 Za $13.622 $19.064 
Per Per Per 
ewt. ewt. ewt. 
alive alive alive 
I I a dcnccsccencedessscescseses $13.75 $13.75 $13.75 
Condemnation loss .... 07 Per ewt. 07 Per ewt. .07 Per cwt. 
Handling and overhead 56 fin. .48 fin 43 fin 
yield yield yield 
Ss Ge PED OWE 6 occ ccccscccece $14.38 $20.69 $14.30 $20.14 $14.25 $19.93 
TOTAL VALUE 14.12 20.30 13.80 19.46 13.62 19.06 
I Sg rcv ccnenpecserecees 26 .39 0 . 68 63 87 
SCT TABS ccccccccccccvescccces arate phan conn oe see oes 
Pe WOR ced easesrsccevsesce .26 39 49 .66 62 85 
+Margin last week..........ceceseeees beee coos s00 ne oe 
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Record Attendance Marks 
31st ASRE Spring Meet 


A record throng of 500 members and 
guests assembled in Pittsburgh, June 
5 to 7, for the thirty-first spring meet- 
ing of the American Society of Re- 
frigerating Engineers. The three-day 
gathering was focused exclusively on 
technical problems facing the refriger- 
ating industry, chief among them being 
hydrocarbon refrigerants in low tem- 
perature fields, heat flow rates with 
rapid temperature changes in enclosed 
spaces and refrigeration in the syn- 
thetic ammonia industry. Many other 
topics of almost equal interest were also 
discussed during the conclave. 

It was announced that the total 
ASRE membership now stands at 3,030, 
a growth of 800 members since last 
September, with fifty applications for 
membership now pending. A newly ac- 
credited section in San Francisco has 
a membership of 110, while a section 
recently formed in the Minneapolis- 
St. Paul area was formally acknowl- 
edged during the convention. 


An interesting series of social events, 
including the annual ASRE golf tour- 
nament, a dinner-dance and “Monte 
Carlo” party, enlivened the gathering. 
All entertainment was under the di- 
rection of the Pittsburgh section, with 
E. L. Seanlon acting as chairman of 
the group. Co-chairmen of the com- 
mittee on arrangements were Austin 
Jones and Dr. R. B. Mears. 


MARGARINE MATERIALS USED 


Products used in uncolored margarine 
manufacture, as reported to the Bureau 
of Internal Revenue during April, 1944, 
compared with a°year earlier: 


Ingredient schedule of uncolored oleomargarine 





Apr., 1944 Apr., 1943 
Ibs. Ibs. 
Butter culture ........... & 145 
Butter flavor gennausks 211 653 
Citric acid coeee ° 2 1 
Corn oil \ iaclieasanal 1,486,871 207,905 
Cottonseed oi] ........... 14,954,995 15,461,488 
Cottonseed stearine ....... a ieh 4,520 
Derivative of glycerine.... 55, 856 56,251 
Diacetyl 6000 esezesese 69 &3 
ERNE 6,505 
Lecithin ‘ ae . 38,335 
Milk Peh et wer basen see 6,256,647 
Monostearine ein 29,434 
Neutral lard xe 533,254 
Oleo oil . ° ‘ an 629,366 
Oleo stearine 311,836 
EN, ha64eanweueeees 49,877 
PE QUE ceccteconsweves 632,039 7 
Salt ... ° -- 1,121,974 1,118,061 
Soda (benzoate of).... 24,108 20,372 
Soya bean oil......... 10,291,900 11,204,543 
Soya flakes 15,000 
Tallow ... ones “a 16,030 21,052 
Vitamin concentrate ...... 6,929 6,578 
— aererr éeeeee . 86,446,246 36,942,003 


MARGARINE PRODUCTION 


Margarine produced in April, 1944, 
according to U. S. Treasury Dept.: 
Apr., 1944 Apr., 1943 
lbs. Ibs. 


Production of uncolored 


margarine ...... oo ce 0,827,571 35,951,731 
Production of colored 

margarine PererrtitTn . 7,168,290 

Total a wawns . .44,755,140 43,120,021 
Uncolored margarine 

withdrawn tax paid.. 33,838,470 32,167,247 


Colored margarine 


withdrawn tax paid..... 1,318,370 206,359 


Total . 85,156,840 32,373,606 





LINSEED MARGARINE CEILING 


Maximum dollar-and-cents ceiling 
prices have been fixed for linseed oil 
shortening and linseed oil margarine, 
OPA announced this week in Amend- 
ment 22 to MPR 53. The new prices, 
effective June 15, replace the method 
of pricing these commodities which has 
been in effect since December 1, 1943. 

The new prices are as follows: Lin- 
seed oil shortening (produced wholly 
from linseed oil) in tierces, 19.75c¢ Ib.; 
linseed oil margarine (in No. 10 tins), 
19.94c lb. These products are sold only 
to WFA for lend-lease purposes. They 
were manufactured in this country for 
the first time during 1943. 


OKLAHOMA-KANSAS CATTLE 


The Osage-Flint hill pastures of 
Oklahoma and Kansas as of June 1, 
1944, were well filled with cattle, with 
good pasture feed and excellent mois- 
ture conditions. The two sections re- 
ceived about 10 per cent less cattle this 
spring than last spring and about 11 
per cent more than two years ago. The 
supply of wintered-over and local cattle 
is large so that the total number of 
cattle grazing may nearly equal last 
year’s number. 

The movement of cattle into the two 
sections this spring was 310,000 head, 
compared with 345,000 head last spring 
and a 10-year average of 295,000 head. 





PRE-SEASONING WITH NEVERFAIL 


wedde 


SPECIAL GOODNESS 


The delicious, aromatic fragrance im- 
parted by NEVERFAIL 3-Day Ham 
Cure produces hams that are out of the 
ordinary ... hams that readily command 
the highest prices you are permitted to 
ask. At the same time, NEVERFAIL 3- 
Day Ham Cure actually reduces your 
cost of production. Write us! 


H. J. MAYER & SONS CO. 


6819-27 SOUTH ASHLAND AVENUE © CHICAGO 36, ILLINOIS 


oncdica Plant, Windsor 















wio WATER HEATER 


10 SIZES TO HEAT 130 To 700 
* GALLONS PER HOUR—50° temperature rise 
Sturdily built of steel for longer life. 
Amply strong for higher pressures from 
city mains. Easy to fire and easy on 


the fuel bill. 
Write Department 95-86 
for 6” scale with pipe 
diameter marking. 


KEWANEE BOILER CORPORATION 


KEWANEE. ILL 


Aum R e& St 








COMMERCIAL ICE PICKS **Finest I ever used!"’, 
INDUSTRIAL —that’s the verdict 


on Briddell products. 


we 


CHAS. 1. BRIDDELL, Inc. {me x mes! 


BUTCHERS’ CLEAVERS 


Ask your supplier, or write direct 





MARLEY NOZZLES 


FOR LOW-COST, EFFICIENT 


BRINE SPRAYING 


Better Spray - Lower Pressure 
Far outsell all others. 
Merit alone built their 
great popularity. Write 
NOW. 


MALE on 
FEMALE 








COOLING & FREEZING UNITS 
om iC AG. 0 
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MEAT AND SUPPLIES PRICES 


Chicage 





WHOLESALE FRESH MEATS 





+Carcass Beef 
Week ended 
June 15, 1944 
per Ib. 

Steer, bfr., choice, all agg eocce 

Steer, _ -» good, all wts....... 

Steer, hfr., Smmeseial, val wis.... 

Steer, hfr., utility, all wts..........++. 

Cow, commercial cad Any all wts 

Cow, GEE BE Web ccccccccscccccccccecesess 

Hindquarters, choice .........++-. 

Forequarters, choice .........sseeeeseeseeeees 18% 


Cow hindquarters, good and commercial......19 
Cow forequarters, good and eommercial......16% 


tBeef Cuts 





Steer, hfr., short loins, choice............+«+ 3% 
Steer, hfr., short loins, good.. cccccesoe 2 
Steer, hfr., short loins, commercial. cocccccccne 
Steer, bhfr., short loins, utility............+.. 
Cow, short loins, good and commercial....... ‘Sit 
Cow, short loins, » > epeeeesepepnpesense 
Steer, heifer round, choice..... 

Steer, heifer round, good...... 

Steel, heifer round, commercial 19 
Steer, heifer round, utility.......... coccccceedem 
Steer, hfr., loin, choice.........eeeeeeeeeee+ + 2O% 
Steer, hfr., loin, good....... ceccccccceccccccs 
Steer, bhfr., loin, commercial..... oeseccesooese 23% 
Cow, loin, good and commercial.............-28% 
Cow, loin, utility............. eccccccccccome 


Cow round, good and commercial..........+.+19 
Cow ‘ound, WEIMEF. oc cccccccccccccccccccccccedem 
Bteer, heifer rib, choice. ..........ceseeeeee+-24M 


Steer, heifer rib, utility............. 
Cow rib, good and commercial............20++ 
Cow rib. WCMIEY . wccccccccccccsccccccccccccccs 
Steer, bfr., sirloin, choice...........++. ocsdoone 
Steer, hfr., sirloin, good......... covccccoccese 
Steer, bfr., sirloin, commercial.......++.+-- -21% 
Steer, onree cow flank, all grades.............18% 
Cow sirloin, good and commercial. ccocccossoeae 
Cow civieta. WOSEF . cocccccccccccccce coccccece in 
Steer, hfr., flank steak, all grades............23 
Cow flank steak, all grades ccovocesescocen 
reg. aon. SRL 0caenccnsancceee 
« Chuck, GO0d.......ccccecccceel® 
b chuck, commercial...........17 
. chuck, utility.........seeeee. 
and commercial.........17 
BP ecccecese oocccccces coed 
Steer, bfr., c.c. chuck, choice. ..........ss0++ 
Steer, bfr., c.c. chuck, g 
Steer, hfr., chuck, commercial. . 
Steer, bfr., c.c. chuck, WEIN ... ccccccccccccce 
Cow, ¢.c. chuck, good and _ EE 
Cow, c¢.c. chuck, ——- q Eeeopesepeas 


Steer, bfr., foreshank, = SPAEES. cc cccccece 12 +44 
Cow Sesessent. all grades. .......0ecececeeees 
eer, > ane CROEED. ccccccccecccccces 13 
Steer, heifer brisket, cecccccecccs covneoed 109 
Steer, heifer brisket, commercial........... 
Steer, heifer brisket, utility............ coves 
Cow brisket, good and commercial........... 
Cow brisket, utility............. esccece eee ti 
Steer, heifer back, — cecccceccceoe eocee “21% 
Steer a back, good........... eecccceces 
Cow and commerciai. esveetn: | ™ 
Cow back, WHEY. .ccccccccccccccsccccccccces 16% 
Steer, hfr. arm thuek, choice.......... coccccke 
Steer, hfr. arm chuck, good..........seeeee5 18 
Cow arm chuck, good and commercial.........17 
Cow arm chuck, utility............... coccee es 15% 
Steer, hfr. short plate, good and choice..... --14 
Steer, hfr., short plate, commer. and utility. . --13 
Cow short plate, ‘and commercial........18 
Cow short plate, QUENT « coccceccccocccccccose 


tQuotations on beef items include permitted ad- 
for local 


ditions for Zone 5, plus 25c¢ per cwt. 
delivery. 

Veal—Hide on 
Choice carcass . 
G carcass .. 
Choice saddles 





Sweetbreads ....... Ceccccccccoccccsceces ooeee 28% 
Ox-tails, “ander % Bi ccccccccccccccesccess 


Tripe, sca a leraaeneseppeeerere 
BHO, GOGNSE scccccccccccccccscccocccecG® 8 
Livers, “anblemished Seeccccceccccoce cccccecce 
BUGREFS ccccccccccccccccccvccccccccccccesoockeey 
tQuoted below ceiling. 
*Veal Products 


MOREE ccccensese Cesocccccccccoseccoce 
Galt livers, 
Sweetbreads, 


dpcectitecetiieecticccss aga 
he 


eee eeeeees et eeeeeeeee 


*Prices carlot and loose basis. For lots under 
500 Ibs. add $6 For packing in shipping con- 
tainers, add per cwt.: in Ib. _—- (sweet- 
breads, brains ke cutlets only) $2.00. 


**Lamb 
Choice lambs ......ccccccccccscccccccccess 02585 
Medium lambs ..........«. coccccccceccece omeee 
Choice hindsaddle ........ eoccee coccccccce omeee 
Good hindsaddle ........cececceecsecescecs -2735 
Choice fores ......eeeeeeeees ccccccccccccce alGS 

Good fores ........ceeseees e eocccccces 

tLamb tongues, Type A......... ccccccccce 146% 

**Mutton 
Choice oy eececesoes Ccecccccccccce ccoce 0hSOD 
GOED cccccccecece Seecccescccccoses -1135 
oe saddles eoeccccccoce coccccccocccccce 560 
saddles .......... cocccccccccccccccce chSE08 
Choice fores ...... eccccccccccccccccccccccs OOO 
BeeG BEGGS ccccccccccccccce eocece cooccce ee 
Mutton legs, Choice.......ccsccccecccceees +1685 
CRONED. c cccccccccccccccecces -1385 


Mutton loins, 


**Quotations on lamb and mutton are for Zone 5 
and include 10c for stockinette, plus 25c per cwt. 
for delivery. 


*Fresh Pork and Pork Products 


Reg. pork loins, under 12 Ibs. av............. 
WEEE cocccasgecccesveccoscoocoocces “fidiga ioe 
Tenderloins, 10-Ib. carton®...........eeeeeees 
Tenderloins, loose ........... coccccece eccccce 3 
Skinned shoulders, bone in...........see-+e0+ 21 
Spareribs, under 3 Ibs..........ceececceeeeees Mti4 
Boston butts, 4 to 8 Ibs. av........ceeeeeenes 24% 
—— butts, cellar trim........... cocscoes 
gaescecececsosceecosecooe 13%@ 4 
Pigs’ feet. hind and short cut py 
DEED accccoccesocece Coccccccceccoecocoess 1 
tavern, unblemished ..........-seeee0. 110 @13 
BOOED cccccccccccccccccoccece eoseeee T6E%@11 
TM £6+e0csesteene cecccccoccvccccoos FO eS 
BMOCIS, MER SUC. ncccccccccccceccceces @9o 
fooute, MOR Tc ccccccccuccecnceceunse tS @10% 
Chitterling epececocccececocos eccecccccccccece © 
Tidbits ome BORO Beet. cc cccccccccccccecesese 8% 


*Prices carlot and loose basis. 
tQuoted below ceiling. 


*WHOLESALE SMOKED MEATS 


—. Ro raped hams, 14/16 Ibs., parchment 
Fancy. “sicinned hams, 14/16 Ibs., parchment 
DODOP ccccccccccccccccccccccccccccccececees 28% 
Fancy "ann, 6/8 lbs., wrapped.............. 
Standard bacon, 6/8 lbs., wrapped.......... 24 
No. 1 beef sets, smoked 
Insides, C Grade......... 6506666 cb0ee0eees 40% 
Outsides, C Grade....... Sevccccccceseccecs 44% 
Knuckles, BD GSeRSS. cccccccccccccccce ecccces 42% 


mw on pork items include additional 50c 
wt. for Zone 3, minus 25c per cwt. for sales 
In "lots under 5,000 Ibs 


*VINEGAR PICKLED serine 


Pest feet, BOO. BB. n.cccancccccccccccccce $22.50 
Lamb tongue, short cut, pore. ecxniks 

Regular tripe, 200-Ib. a th aipeeaeehipeapee 28.50 
Honeycomb tripe, 200-Ib. bbl........ coocee Ge 
Pocket honeycomb tripe, 200-lb. bbi.......- 34.50 


*BARRELED PORK AND BEEF 
Clear fat back pork: 


PED scccvccescosccsesosvesscesd $23.50 
80-100 pieces ..........4+ cocccccccccecce 
SRD BURN cc ncccccccccees coecescocecs BE 
Clear plate pork, 25-35 pieces.............. 23.00 
Brisket portk ..........++. evccccccccccces 26.50 
Plate beef, 200 Ib. bbls... .....cccceeccecees 82.50 


b ° 
Extra plate beef, "200 Ib. bbis............... 84.00 


*Quotations on pork items are for less than 
5,000 Ib. lots and include all permitted additions, 
except boxing and local delivery. 


SAUSAGE MATERIALS 
Carlot basis, Chicago ae poe basis 
Regular pork trimmings (50% f --f1 
Special lean pork trimmings esa: 
Extra lean pork trimmings 95%.. 
Pork cheek meat..........+..++ 
Pork hearts 









Boneless chucks 
Shank meat .... 
Beef trimmings 
Dressed canners 
Dressed cutter cow 
Dressed bologna bul 
Tongues 


tQuoted below ceiling. 
DRY SAUSAGE 


eee eee eee UC eO CESS SCO SCCOS OOOO 


Cervelat, choice, in hog bungs..... eecccosesce 58 
Thuringer ........ eoccecccccccccccccccoccces 31 
Farmer .......++ eevccccccccccccccccccccccceeSh 
ee cocccccce PPTTTITTTT TTT TTT covce 

C. salami, choice...... 54 
vitago salami, choice, in hog bungs. “17D Janquoted 
B. C. salami, new condition............e++. 
Frisses, choice, in hog midai e8..... coocce unquoted 
Genoa style salami, choice.............+++++-68 
Pepperoni .........++-. YTTITTTITI TT TTT TTT. «| 
Mortadella, ‘new condition. Ccecccccccccccoccce 
Cappicola (cooked) ..... ceccccce cocccccccceccSe 

MICCO BOMB cccccccccccccccce ecccceccoce 36% 





TDOMESTIC SAUSAGE 


(Quotations cover Type 2) 
Pork sausage, hog casings............... 
Pork sausage, Beccccecccescces 
Frankfurters, in sheep casings... 
Frankfurters, in hog casings...... 
Bologna, natural casings............ 
Bologna, in artificial casings eocevece 
Liver sausage, fresh, in beef casings. 
Liver sausage, fresh, in hog bungs.. 
Smoked liver sausage in hog bungs.. 
BENG. GUOUED ccocccccccccescecczecece 
New -_m-~ natural casings gevecees 






sf eLilbpbbissibiii 


Minced ~~ natural casings.. 

WD HD. ME cccencscecececoseses 

Blood anes cocce cecccccces ecccece 

BONED cocccccccccccccccescccccccoece éa 
Polish sausage ...... YTTTITT TTT TTT TTT d 


tPrices based on zone 5, plus $1.50 per aa tor 
sales to retailers and purveyors of meals whey 











no local delivery is made. Prices include boring 
or packaging costs. 
CURING MATERIALS 
Nitrite of soda (Chgo. w'hse stock): “= 
In 425-lb. bbis., delivered. - $8n 


Saltpeter, less than ton lots 
Dbl. refined granulated 
Small crystal 

ium cry 
Large cryst 





Pure rfd. gran. nitrate of soda. 4. 
Pure rfd. powdered nitrate of sod unquoted 
Salt, per ton, in minimum car of 80,000 Ibs. 
only, f.o.b. ae = per ton: 
Granulated, kiln dried 
Medium, kiln dried.. 
Rock, bulk, 40 ton cars........ 


w, 96 basis, f.0.b. New Orleans.. 
Standard gran., f.o.b. refiners (2%). 
Packers’ curing sugar, 250 Ib. bags, 
f.o.b. Reserve, -» leew 2%......... 
Dextrose, in car lots, per cwt. (cotton) 5 
$8 POPS BAB cccccccccecccccceccccececes 


SAUSAGE CASINGS 

(F. 0. B. Chicago) 

(Prices quoted to manufacturers of sausage.) 
Beef casings: 

Domestic F ramen 1% to 1% in., 









--e ee ise 
u@s 22> B22 








TED PRET cccccccccccccccccccs 6 @m 
Domestié rounds, over 1% in., 

BED PRUE cccccccccvcccccccces 82 
Bapert, sound, wide, over 1% in. 40 @ 42 
Export geen medium, 1% to es 
Export seunda, narrow, 1% in. 

GP ccccewcccceccescecooces .30 
No. 1 weasands............--00% Oo @ 
No. 2 weasands............++.+. 03 
eh BM checcccsconesescese 16 @ 8 
We. B BURBB. cccccccccccccccccce 10 @.122 
Middles — ~ it 1% @2 in....... A) 
Middles, select, wide, 2@2% in. 55 @ © 
Middles, select. extra, 24%@2% 

sbnebewess o0eessenenss voce 80 @ & 
Midates, select, extra, 2% in. & 1s 
Dried y saited bladders, per piece: 

-15 WHO, BRE. cccccccccces 08 @ mw 
10-12 ‘a. wide, flat............. a 

8-10 in. wide, flat............. .02%@ .8 

6- 8 in. wide, Bacecescevaces 02 @ Mm 

Hog casings: 
Extra narrow, 29 mm. & dn....2.25 @2.85 
Narrow mediums, Soe mm....2.25 @2.35 
Medium, 32@35 mm............ 1.85 @2.0 
English, medium, "35 @38 mm....1.65 @1.80 
Wide, 38@48 mm..............- 1.55 @1.6 
Extra wide, 48 mm............. 1.45 @1.0 
Export DUngs ......ceeececceees 2 
Large prime bungs.............. 17 @m 
Medium prime bungs........... ° 18 
Small prime bungs............. @ 
Middle, per set...........0-005- 20 @2 
SPICES 
(Basis Chicago, original bbls., bags or bales.) 
Whole Grouné 
Allspice, prime ..... étheasnehin 80 83 
ReREEEOE 2c cccccccccccccce cococe SI 85 
Chili pepper ....... pb eesenne ewes 4 
POWET ccccccccccccceccccccseve 41 
Cloves Amboyna eesecnceenceceses 40 46 
DEMERS ccccvcccccceeccesccecce 25 rf 
Ginger, Jamaica, unbleached...... 35 39 
Maee, Fancy Banda...........+++- 1. - 1.22 
DE CED 0th cseceaweonce iawn 1.10 
East & West Indies Blend...... 8 
Wastes flour, fancy...........++- +4 
Nutmeg, | fancy i ackinades dhauiin - 3 
East & Went Indies Blend...... 55 
Paprika, Spanish ....... pahaeene 55 
Pe per, Cayenne ounce Siiicha delenit 2 
, Becccccccccccccccoocce 
*Black —. senna er 15 
*Black Lampong ......... eevee s% 10 
“Pepper. white 1 - RELEPUST 18 Lm 
Seabee Falnehiatnainiinaaan 15 
*Nominal quotations. 
SEEDS AND HERBS 
Ground 
Whole for Sau. 
Caraway seed ....... enececosecce 88 9% 
SOE on scnnnticnnsedecece 6 
Coriander Morocco biea ched...... 20% sss 
Coriander Morocco natural No. 1. 19 a 
Mustard seed, fancy yeliow...... 25 oe 
American .......6.+e0. eoccccce 14 Te 
Marjoram, Chilean ............+. 51 57 
SEE Uaasirvesbusdcessencssens 18 2 
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MARKET PRICES CHICAGO PROVISION MARKETS 


New York 


DRESSED BEEF CARCASSES 





| 


City Dressed 
steer, heifer, ChOiC€........+eeeereeceeeceees 22 
Steer, heifer, ZOOd..........eeeeee eswonvwsced 21 
= heifer, commercial ............ 6oseeeee 19 
Steer, heifer, utility...... eccccscccccosccccoeDe 
Cow, good and commercial......... coeccsces sD 
The above quotations do not ‘include charges for 
oshering but do include 50c per cwt. for local 
delivery. 
KOSHER BEEF CUTS 

Steer, heifer, triangle, choice...... eoccecces +21 
Steer, heifer, triangle, good..........+-++++++ 20 
Steer, heifer, triangle, commercial. . eevceees 19 
Steer, heifer, triangle, utility............++++ 17 
steer, hfr., reg. chuck, choice.......... eeccce 24 
Steer, hfr., reg. MEE: Mis ccnsareccstsoees 22 
Steer, bfr., reg. chuck, Seecctai. eecccoce -21 
Steer, bt hfr., reg. chuck, utility........ cocccoes 18% 
“jnere quotations yy Panes additions 
tor Zone 9, plus $1.50 per ewt. for koshering plus 
Oe per ewt. for local delivery, 

Steer, heifer, rib, choice.. ccccccceccccecs 2% 
Steer, heifer, rib, birean 24 







good 
Steer, heifer, rib, commercial 
Steer, heifer, rib, utility.. 


Steer, heifer loin, choice 


Steer, bfr., loin, good...... 2% 
Steer, hfr., loin, commercia -24 
Steer, bfr., loin, utility........... evcces -21% 





Above prices are for Zone 9, plus 50c per cwt. 
for delivery. Additions for kosher cuts, where 
permitted, are net included in prices. 


*FRESH PORK CUTS 







Western 
Pork loins, =, 38 Ibs. down.........- 23 
Shoulders, regular ...........s+++++ esee xe 
Butts, cuir. 4/8 BBccecccccsceccecce 24 
Hams, regular, under 14 Ibs............ 22 
Hams, skinned fresh, under 14 lbs...... 24 
Picnics, fresh, bone aan penweeseeeseen 19% 
Pork trimmings, extra lean............ 80% 
Pork trimmings, regular.............++ 17% 
Spareribs, medium ........-.eseeeeeees 138% 
City 
Pork loins, fresh, 10/12 Ibs xe 
Shoulders, regular ..... 21 
Butts, boneless, C. T....... 81 
Hams, regular, under 14 lbs.. 23% 
Hams, skinned, under 14 Ibs. 25% 
nics, bone  Sergignlbicotiens 19 
Pork trimmings, extra lean 31 
se trimmings, regular...... 19% 
MOBIM .ccccccccccccccsccce 19 
pote butts, 4/8. BB. vccceccesesecscee 27% 


*COOKED HAMS 


Cooked hams, skin on, fatted, 8 Ibs. down....43 
Cooked hams, skinless, fatted, 8 lbs. down....46% 


*SMOKED MEATS 


Regular hams, under 14 Ibs...........+..++ .-28 
hams, 14/18 Ibe..........sseeeeeeees sett 
Regular hams, over 18 Ibs............++++0+: 
Skinned hams, under 14 Ibs..............+0++ 80% 
Skinned hams, 14/18 Ibs.............eeeeee0% 30 
Skinned hams, over 18 lbs.... cccceccoccene 
ME Mintaccnsoseccreoeséoe ee eee eee 20% 
Bacon, western, 8/12 Ibs......... eeecee ecceed 26% 
Bacon, city, ~~ bene ecccceccecces ccccccececccne 
tongue, light.........c..eeseeees coccccone 
Beef Beef tongue, heavy... Baedsteersshotees coccccceth 


~ *Quotations on pork items are for less than 
5,000 Ib. lots and include all permitted additions. 


DRESSED HOGS 
Hogs, good and choice, head on, leaf fat sr 


Te we MOE GD MDs pnccccaccccesessses 15.15 
8 SP ccccrcsispaersasreceeteetes 17.01 
cL ecenhkneckeseensenenis 17.53 
Ge cccatneheskdnnccewe dhees 18.68 
Sb siordldin aa tere a Gdn pawn 18.43 
i i rn al inci a bie weiialaeinelals 18.31 
I iia Nth cam ining 5 dh a acai Doin 18.18 
***DRESSED VEAL 
_ Hide off 
BO, TORS Me.cccccccsccscccccsccece -22138 
a iggitiiiineetiiiseseeess 2118 
Utility, 50@275 Ibs...........:scss0s0cee. TAB 
<te 





daiveratations are ter, = 9 and stactato gee. on 
na ional %c per cwt. permitt 
Wrapped in stockinette. - 


**DRESSED SHEEP AND LAMBS 






bieabanwn setesesssseeeeesenees BTM 
lamb, Sommereiai ee 

good an hoice. o0ns0edoneee 13 
Mutton, Auton, utility and cull..........seseeeeeeees io” 


mnguotations are for zone 9, plus 25¢c for de- 
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CASH PRICES 


CARLOT TRADING LOOSE, BASIS, F.O.B. 
CHICAGO OR CHICAGO BASIS 


THURSDAY, JUNE 15, 1944 
REGULAR HAMS 








Fresh or Frozen 8.P. 
 s6csesccsweeasbedbabs 21 21 
EE guideddvdadnecepeledie rH rtf 
tn heoscadeabaneeurseedsek 21% 21% 

BED éccecendedseesesesncs 20% 20 
BOILING HAMS 
Fresh or Frozen 8.P. 
20% 20% 
19% 19% 
19% 19% 
SKINNED HAMS 
Fresh or Frozen 8.P. 
23 23% 
231% 2314 
22 22 
% 22% 
21% 21% 
21% 21% 
21% 21% 
21% 21% 
21% 21% 
21% 21% 
PICNICS 
Fresh or Frozen 8.P. 
OD coscencessosnseoosnes 19% 19% 
OeE bss csensvaviessaasuen 19% 19% 
DP, csenanesesevesgveeuns 19% 19% 
MED bassh00 ccacsaaventeas 19% 19% 
TPES ccccccecccccocssesses 19% 19% 
Short shank %c over. 
BELLIES 
(Square Cut Seedless) 
Fresh or Frozen Cured 
2 ener err ree 174 18% 
Se aces renenetuscuses 144% @16% 17 @17% 
SEE Sedcnvesatenonnsta 16 @16% 17 @17% 
CHEE eaececscecenstnnes 14 @15% 15 @16% 
SE Sicxeckesosevessen 14 @154% 15 @16% 
WEED. san acescecosesenst 13% @14% 14%4@15% 
D. 8. BELLIES 
Clear Rib 
13 @14% 14 @14%4 
13 @14% 14 @14% 
13 @14% 14 @14%4 
13 @14% 14 @14%4 
12%¢ 144% 14 @14% 
12% @14% 14 @144% 
GREEN AMERICAN BELLIES 
COED 5c 000:00056665005464000009550 13 @ aa 
TEED. 900000600409 00008000 s20000008 @13 
Te RG Gis ces csccvcyosseecssssasnns 13 S34 
FAT BACKS 
Green orFrozen Cured 
OOD csctsnncescetetnna 9%@10% 9%@10% 
OOO eacccesseyacensete 9%@10% 9% @10% 
Penner 9%@10% 9%@10% 
PEE Serecarvdeseeervne 10% 10% 
DED Sat-ercnunvees weeds 0% 10% 
DEN -benedecnennnsaanee 11% 11% 
PN epedenecdevenanheo 11% 11% 
BG 606000000000040000 11% 11% 
OTHER D. 8. MEATS 
Fresh or Frozen Cured 
Regular plates ......... 10% 11 
Cleme PIAte cccccccccess Vly 10 
tJowl butts ............ 8%@ 9% 9% @10 
+Square jowls ........... 10% @11 12 
tQuoted below ceiling. 
*FANCY MEATS 
Tongues, Type An... .ccccsccccccccccccceces ~-28% 
Sweetbreads, beef, Type A..........-eeeeeees 4 
Sweetbreads, veal, BD Bocccccevesceeceses 41% 
Beef kidneys ..... 





vers, beef, Type 
Oxtails, under % tw. 

*Prices carlot and loose basis for zone 9. For 
lots under 500 Ibs. add $0.625. 


BUTCHERS’ FAT 
Ghep Ont ccccccccescceccccccccecces $3.25 per cwt. 
Breast fat ........s-00. ceecccocccee 4.25 per ewt. 
Edible stiet ........- Cobceccesoesces 5.00 per cwt. 
Inedible suet ........- ovccessscoes 4.75 per ewt. 


FUTURE PRICES 


MONDAY, JUNE 12 to FRIDAY, JUNE 16, 1944 
LARD 


 fPeerererr rrr rT Tert errr sy No bids or offerings 
DT: sctbhcbsviatomumcibsbeeeadl ee bids or offerings 
BG  Cctereeedeeteneerins ane Coe No bids or offerings 
BO, 00008 0 060006000000008000n ne eee 
Dn sweetecceesececesesencs eu No bids or offerings 
BR ccccccvccecccecccevcccececee mae Gn GeeeD 


WEEK’S LARD PRICES 
Prices of prime steam lard (tierces) 
in store, prime steam, loose, and leaf 
lard were: 


In store Loose Leaf 
Monday, June 12....... 13.00 12.00ax 12.00n 
Tuesday, June 13....... 13.00 12.00ax 12.00n 
Wednesday, June 14....13.00 12.00ax 12. 
Thursday, June 15...... 13.00 12.00ax 12.00n 
Friday, June 16........ 13.00 12.00ax 12.00n 

Packers’ Wholesale Prices 

Refined lard tierces, f.0.b. Chicago C. L...... 14.55 
Kettle rend., tierces, f.o.b. Chicago C. L..... 15.05 
Leaf, kettle rend., tierces, f.o.b. 

GHD G. Bec nei. snag ese dbennass gcncssees 15.05 
Neutral, tierces, f.o.b. Chicago C. L.......... 15.55 
Shortening, tierces, C.0.f.........0.ceeeeeeee 16.50 

BASIS NEW YORK DELIVERY 
Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 
vessel Atlantic ports...........+seeeeeees $29.20 
Blood, dried, 16% per umii............eeeee6 5.53 


Unground, fish scrap, dried, 11% ammonia, 
16% B. P. L., f.o.b. fish factory.....4.75 & 10¢ 






Fish meal, Se. aed animonia, 10% 

B. F. | _ GCE. ccccccccccsvccovccecs 55.00 
June htenten aiinhnd ehhh tiieen kerk wena 55.00 
“—- scrap {aci@ulated), 7% ammonia, 3 

P. A., f.o.b, fish factories........ 00 & 50c 
Boda nitrate, per net ton, bulk, ex- Ten 

Atlantic and Gulf ports...........sseeee. 30.00 

fm 200-ID. DAGB.......cccesccccccccccccees 82.40 

in 100-ID. DAGS....-.- cece ccccccceceneees 33.00 
Fertilizer tankage, ground, 10% ammonia, 

10% B. P. L., DuIK.......e-sscceeees .25 & 10¢ 
Feeding tankage, unground, 10-12% ammo- 

nia, 15% B. P. Ln, DUIK....ccccccccccccce 5.53 

Phosphates 
Bone meal, steam, 3 and 50 bags, per ton, 

CO a ERS REE PRG AED: $45.00 
Bone meal, raw, 4%% and 50%, in bags, 

per ton, f.o.b. works............-- ..+. 40.00 
Superphosphate, bulk, f.0.b. Baltimore, 19% 

DOF UMIE 2... cccccccccccccccceccessesecsess 

Dry Rendered Tankage 
45/60% protein, -unground..........-++-+«. $ 1.25 





EASTERN FERTILIZER MARKETS 


New York, June 14, 1944 


Additional trading was reported at 
New York on cracklings and tankage at 
the ceiling prices. There has been no 
change in the South American situa- 
tion with offerings very limited. The 
fertilizer season is about over and 
manufacturers report a_ satisfactory 
tonnage moved. New allocations are 
expected this week for potash for the 
coming season. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago 
for the week ended June 10, 1944, were 
reported as follows: 

Week 
June 10 


Cured meats, Ibs.29,764,000 
Fresh meats, Ibs.51,742,000 
Lard, Ibs. ...... 10, 819,000 


Previous Same 
week week ‘43 
21,817,000 33,445,000 
46,552,000 50,536,000 
12,532,000 7,045,000 
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~ BY-PRODUCTS—FATS—OILS 








TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—The 
trade in tallow continues to be firm for 
practically all offerings, but weakness 
in grease appears to be more pro- 
nounced. Buying interest in grease is 
confined to early shipment and mainly 
from regular sellers. Some bids below 
the ceiling have been tendered, but con- 
firmation of sales was lacking. Sales of 
better grades were at ceiling levels. 

The heavy run of cattle and hogs is 
holding production at an extremely high 
level for this time of the year. How- 
ever, the government has warned that 
production will probably fall off late 
this fall, and the fats situation will 
again be rather tight. Export require- 
ments are expected to continue heavy 
for the remainder of this year and most 
of next, regardless of the war. 

Included in the sales this week were 
prime tallow at 8%c; special tallow at 
8%c; fancy tallow at 8%c; white 
grease, 8%c; B-white grease, 8c, and 
yellow grease at 8%c. All sales are 
f.o.b. shipping point. 

NEATSFOOT OIL.—The neatsfoot 
oil market was quiet and unchanged. 
Quotations held at ceiling levels en 
light trading. 

STEARINE.—There was some easi- 
ness in stearines, although as yet there 
are no indications that quotations are 
being lowered to any extent. The only 
sales coming to light were in a scat- 
tered way and reported at ceiling levels. 
Prime oleo stearine continues to be 
quoted at 10.61c; grease stearine, 8%c. 

OLEO OIL.—A slight shading of 
prices is reported on oleo oils, with pro- 
duction remaining very heavy. Some 
movement of extra oleo stock is re- 
ported at fractionally under the ceiling. 

GREASE OIL.—Market quiet and 
unchanged. No. 1 oil is quoted at 14c; 
prime burning, 15%c, and acidless tal- 
low oil at 13%c. 





The vegetable oils markets were fea- 
tureless this week due to a very limited 
amount of trading. Offerings of all oils 
have just about dried up, due partly to 
an inbetween season on some items. 
News affecting the market was mostly 
bullish. However, the government an- 
nounced this week that the long upward 
trend in output of fats and oils, which 
has been under way since 1935, is prob- 
ably at an end and declines are ex- 
pected. Output of fats and oils will 
probably be smaller beginning next 
October, largely because of reduced lard 
production. Export requirements are 
expected to be large in the near future 
and the outlook is for renewed tightness 
in the fats and oils situation next fall. 


SOYBEAN OIL.—The market for 
July soybean oil for shipment east of 
the Mississippi river, with base prices 
of 11.75c f.o.b. Decatur and 11.85c f.o.b. 
Ohio, was reported to be cleaned up by 
midweek. Some demands for this deliv- 
ery were unsatisfied. 

PEANUT OIL.—Only a few scattered 
sales were reported in peanut oil. The 
market remains very firm and prospects 
are that trading will be very tight for 
some time to come. 

OLIVE OIL.—Distributor demand for 
domestic olive oil was moderate again 
this week. Supplies continue moderate 
and prices covering the different manu- 
factured products remain at ceiling. 


COTTONSEED OIL. — Cottonseed 
oil futures in New York were quiet 
this week and price changes were small. 
Spot bleachable prime summer yellow 
was nominally unchanged and crude oil 
held at ceiling levels. 

Quotations on Friday were: Area A, 
13.125; Area B, 13.40; Area C, 12.875; 
Area D, 12.75; Area E, 12.625, and Area 
F, 12.50. (See page 25 of September 18, 
1943, issue for explanation of area des- 
ignations as used in the PROVISIONER.) 


BY-PRODUCTS MARKETS 
Blood 
Unit 
Ammonia 
WGPORRR, BOERS vor cvcccccccscccscocecossal $5.53° 
Digester Feed Tankage Materials 
Unground, per unit ammonia............... $5.53¢ 
Liquid stick, tank cars............... $1.75@2.00 


Packinghouse Feeds 


65% digester tankage, bulk 





60% digester tankage, bulk 1 
55% digester tankage, bulk Y 
50% digester tankage, bulk ° . 
45% digester tankage, bulk 54.88 
50% meat and bone meal scraps, bulk..... 70.00 
EEE «= Gteeednecrececeacetesosseaanal 89.45" 
Special steam bone-meal............. 50.00@55.00 
tBased on 15 units of ammonia. 
Bone Meal (Fertilizer Grades) 

Per ton 
Seca, Greene, B'S Be. cccccsecesocsd 35.00@36.00 
Steam, ground, 2 & 26........ccseceess 35.00@36.00 

Fertilizer Materials 
Per ton 


High grade tankage, ground 

10@11% ammonia $ 3.85 000 
Bone tankage, unground, per ton.... 30.00@31.0 
TOSS ERENT ccc ceccccccccccccccocosce 4.25@ 4.50 


Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
GB OD TOTS POCOTBRs ccc ccccccccvcccccesseed $1.25" 
Gelatine and Glue Stocks 


Calf trimmings (limed) 
Hide trimmings (limed) 
Sinews and pizzles (green, salted) .. 











Cattle jaws, skulls and knuckles.......... $45.000 
Pig skin scraps and trim, per lb.......... 7™%@T% 
*Denotes ceiling price, f.0.b. shipping point. 

Bones and Hoofs 

Per ton 
Round shins, heavy............+.s.-- 70.00@80.0 
Be ccccvccecscscesceve 10.00 
PON6 GOR, DIG cv ccc ccicvcecossses 65.00@70.00 
Mc cacsancesceeveseesece 65.00 
Blades, buttocks, shoulders & thighs.. 62.50@65.0 
BOGE, THEEED ccccccceccogoecvcessvoe 55.00@57.0 
Hoofs, house run, assorted........... 40.00 
GEE DUD ces ecctcvscscnedvesscesce $36.00 

tDeliveréd Chicago. 
Animal Hair 

Winter coil dried, per ton........... $ 60.00 
Summer coil dried, per ton.......... 35.00@37.0 
Winter processed, Ib................- nominal 

Winter processed, gray, Ib........... 8 
CHE GD dove vcccccccevcscees 4 @% 








Builders of Dependable 
Machinery Since 1834 


Cut Grinding Costs—insure more uniform grinding—reduce power 
consumption and maintenance expense—provide instant accessibil- 
ity. Stedman’s extreme sectional construction saves cleaning time. 
Nine sizes—5 to 100 H.P.—capacities 500 to 20,000 Ibs. per hr. 


Write for catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 
S504 /NDIANA AVE., AURORA, /NDIANA, U.S.A. 
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SAVE STEAM, POWER, LABOR 
MseM HOG 


REDUCES COOKING 
TIME . . . LOWERS 
RENDERING COSTS 














in lowering the cost of 
your finished product, 
investigate the new 
M & M HOG. There's 
a size and type to meet 
your need. Write today! 





Fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily 
yield their fat and moisture content. Greatly reduced cooking time saves steam, 
power and labor... increases the capacity of the melters. If you are interested 


a 





MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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HIDES AND SKINS 








Domestic hide markets quiet—New 
buying permits expected July 3—Re- 
lease of hide schedule amendment 
awaited—Shearlings easier and active. 


Chicago 


HIDES.—There was no opportunity 
for any trading this week in domestic 
hide markets. The buying permits for 
May hides expired on June 10. At that 
time there were understood to be un- 
filled permits for three or four cars 
packer heavy native steers and heavy 
cows; aside from these, all the permits 
are understood to have been filled, with 
full ceiling prices paid for all selections. 
The larger outside packers were well 
sold up, and the New York City packers 
had little left over after permits were 
filled. New buying permits are ex- 
pected to be valid July 3. 

Most of the outside small packers 
cleared their May hides early in the 
trading period at the maximum of 15c 
flat, trimmed, for all-weight native 
steers and cows and 14c for brands, 
f.o.b. shipping points. There were some 
unsold lots of 60 lb. and up average 
small packer stock but these were in 
the hands of dealers who had sold out 
the light end; some of these hides dated 
back a month or two, and buyers 
showed preference for country hides 
where the average weight was lighter. 

Country all-weight hides averaging 
50 lb. and down were in good demand at 
the full ceiling of 15c flat, trimmed, or 
l4e flat, untrimmed, f.o.b. shipping 
points, with brands going at a cent less; 
some heavier average lots are still held 
by dealers. 

The Pacific Coast market was cleaned 
up at the ceiling of 13%c, flat, for 
steers and cows, and 10c for bulls, f.o.b. 
shipping points. 

Shoe production during April showed 
the usual seasonal sharp decline, with 
a total of 36,694,972 pairs reported; 
this was a decrease of 13.1 percent from 
the revised March total of 42,211,583, 
and a decrease of 9.7 percent from the 
40,656,774 produced during April 1943. 


Production for first four months of 1944 
was 154,123,658 pairs, or a decrease of 
2.4 percent from the 157,902,842 made 
during same period of 1943. 

Federal inspected cattle slaughter 
during May totalled 989,457 head, as 
compared with 938,708 for April, and 
774,474 for May 1943. Calf slaughter 
during May was 541,341 head, as 
against 555,083 for April and 327,606 
for May 1943. Cattle slaughter for first 
five months this year was 5,168,315 
head, as against 4,334,762 for same time 
last year; calf slaughter for same peri- 
od was 2,569,893, as against 1,773,452 
for same period last year. 

FOREIGN WET SALTED HIDES.— 
A fair volume of business at unchanged 
prices was reported through the week 
in the South American market. Early 
in the week, Sweden bought 5,000 Anglo 
standard steers; England took 4,000 
LaPlata and 3,500 Sansinena standard 
steers; 1,300 Brazil light standard 
steers came to the States. Later, Eng- 
land bought 5,000 Nacional and 2,500 
other Montevideo standard steers, also 
4,300 Artigas steers; 2,500 Nacional 
standard steers sold to the States, and 
by 2,000 Rio Grande Rosario steers. 


CALFSKINS.—Packers cleared their 
May calfskins previous week, with most 
of the trading done on New York selec- 
tion at the prices quoted last week. On 
a per pound basis, market is quotable 
at 27c for heavies and 23%c for lights 
under 9% lbs. 

City calfskins are strong at the top 
of 20%c for 8/10 lb. and 23c for 10/15 
lb., outside cities same basis, but collec- 
tors cleared their holding previous 
week, mostly on New. York selection. 
Country calf moved then at 16c for 10 
lb. and down and 18c for 10/15 lb. 

KIPSKINS.—Packer kips are quot- 
able at 20c for 15-30 lb. natives and 
17%ec for brands; all packers cleared 
May production previous week and, 
aside from a few untrimmed heavy 
kips, sales were generally made on New 
York selection at prices previously 
quoted. 

City kips are quotable at 18c for 15-30 


lb. natives, and 17c for brands, and 
market was cleaned up last week. 
Packer slunks were cleared last week 
at $1.10, flat, for regulars and 55c flat, 
for hairless; these are not allocated. 
SHEEPSKINS.—There is an _ im- 
proved inquiry for dry pelts, with sales 
reported at 26c per lb., del’d Chgo. 
Packer shearlings sagged a bit further 
under current heavy production, which 
is about at its peak; but there are re- 
ports late this week that fewer shear- 
lings will be coming from now on from 
the Texas section. Sales late last week 
and early this week involved a total of 
over a dozen cars at $1.30 for No. 1’s, 
90c for No. 2’s and 70c for No. 3’s, 
leaving some producers sold ahead. 
Some larger buyers later claimed to 
have bought some basis $1.25 for No. 
1’s, and are talking $1.15, 75c and 60@ 
65c for the three grades, while some 
producers indicate they would prefer to 
pull the No. 1’s rather than sell that 
basis. Some buyers of small packer 
shearlings give their paying limits as 
$1.00, 75c and 50c for the three grades. 
Production is limited on pickled skins 
at this season, while demand for the 
leather continues strong; market quot- 
able $7.75@8.00 per doz. packer sheep 
and lamb skins, with all sales at in- 
dividual ceilings by grades. Winter 
wool pelts are through for the season, 
with last representative trading re- 
ported at $4.00@4.10 per cwt. live- 
weight basis for early May take-off. 
Trade in spring lamb pelts is still rather 
light but sales are credited on basis of 
$2.10 per cwt. liveweight basis for na- 
tives and up to $2.50 for westerns, from 
mid-west independent packers. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended June 9, 1944, were 5,228,- 
000 Ibs.; previous week, 5,860,000 lIbs.; 
same week last year, 4,493,000 lbs.; 
Jan. 1 to date 139,894,000 lbs.; a year 
earlier 141,158,000. 

Shipments of hides from Chicago for 
week ended June 9, 1944, were 4,035,- 
000 lbs.; previous week 3,459,000 Ibs.; 
same week last year 4,792,000 lbs.; Jan. 
1 to date, 99,045,000 lbs.; for the same 
period in 1943, 109,470,000 lbs. 
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CHICAGO HIDE QUOTATIONS 
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Quotations on hides at Chicago: 
PACKER HIDES me F(ffics 
Week ended Prev. Cor. week, . A 
June 16, '44 week 1943 FRIDAY Ss CLOSING ing | 
Hvy. nat. strs. @15% @15% @15% sd FDA Purchases and 
Hvy. Tex. strs. @uy% @14% @14% Provisions A P “Vy 
Lond’d nnouncemenfts i 
brnd’d strs... p144 @14% 14% _ F in ca 
rr Od ae. «|S a > red tH The provision market was quiet and a 
Ip ar Tex. pan @15 eu firm on most pork items. Buyers were med 
by sesene ne § 5 @15 ; P . 
Brnd'd cows... @l4% @14% @i4% again asking for hams, shoulders and PURCHASES. — During the wee man 
Lt nat cows, «@isig «= @isig. «= nig. -~-«-Boston butts, but offerings were light. ended June 10 the CCC purchased 2. J atti 
og $i oii e12 Chicago hog prices were steady. Only 302,000 Ibs. frozen pork; 3,230,000 Ibs a gr 
rnd'd bulls... @ . . 1 
Calfskins .....28%@27 23% @27 234 @21 6,000 hogs remained unsold. cured pork; 27,000 Ibs. frozen beef and & gt ti 
Sips, nat. D220 @20 @20 ° . 
Kips, brna'd. @17% @1T% @17% ° d Oil veal; 224,000 lbs. frozen lamb and mut. exal 
Stuaks, reg. 3. gi 10 a ottonsee ' ton; 7,732,000 Ibs. canned meats; 28. § whe 
unks, pris... . as) ‘ it . a 
July 14.30n; Oct. 13.90n; Dec. 13.60n; 120,000 Ibs. lard; A iy ~ beef suet, § cons 
. Re AND ome a. PACKERS Mar. 13.26 to 13.60; May 13.30 to 13.65. 31,000 bundles, 100-yds each, hog cas. § ribb 
{ Nat. all-wts... @15 @15 @15 : ings. 
4 a eae me all-wts. @l4 @i4 @l4 Quiet and no sales. & prot 
‘ Nat. bulls..... @11% @11% @i11% Mi —_ > cons 
Brnd’d bulls... @1014 @10% @10% NOTICE.—Page 2 of Offer Form, deal 
Calfskins .....20%4@23 20%@23 20%@23 FDA-286, has been revised by the CCC en 
AEE gis a tm to include the following container and § 
Slunks, reg.:<.  @1-10@1-10 1-10 SLAUGHTER BY STATIONS - Yor 
@55 @55 @55 code number: Code number 34-V-%, ; 
All packer hides and all calf and kipskins quoted : . in- . aia ¢ ma 
as Whee, ealeeted Wauke; cau nagher “hides Livestock slaughter under federal in- (Corrugated)—(For canned meats)— § " i 
‘ quoted flat, trimmed; all slunks quoted flat. spection, May, 1944, by stations: Shall not be packed in excess of 48 lbs, se 
y : stu was 
COUNTRY HIDES Cattle Calves Hogs Sheep net weight meat capacity. When cannej ~s 
; Hvy. steers.... @15 @15 14% @15 NORTH ATLANTIC meats are offered to be packaged in on 
. VY. COWS..... @i5 D15 14%@15 le , nn 7 : 08 
. > aici sane ti @15 O15 @18 New York, Newark this type container, page 1 of the Offer : 
i Extremes ..... @15 @15 @15 City’ ...... 47,510 44,141 237,082 212,476 Form, shall show the new code number, — °4 
F y 51 yl , ’ ’ 
j RRR @1ly% @11% 10 @10% Baltimore & ona. 2 . ° din A: d exp 
Calfskins ..... 16 @18 16 @18 16 @18 Phila. 15,363 5,820 141,914 4,869 This change is contained in menament 
Kipskins ...... @16 @i6 @16 otis abe . =e . 4 Schedule FSCC-10 pos 
Horsehides ....6.50@8.00 6.50@8.00 6.50@7.75 NORTH CENTRAL . tor 
All country hides and skins quoted on flat basis. —— £ on 14,417 296,047 17,021 Rg eran 5, ne 7 to Sched- the 
* Chicago, ule - e specifications on ren- 
a Elburn ....113,253 30,568 615,336 204,210 P fer 
Par. chearigs.. 1~oe 30) @1.35 | @2-15 ~~ st. Paul-Wis. dered pork fat, prime steam lard and § ma 
Iry pelts...... 2¢ ? 25 26 2814 @29 ; 5.133 123.757 87.885 . . 
iad ee oe st Louis - 95,133 123,757 667,885 46,193 refined lard have been rewritten with | Ne 
Area? . $5,568 38,173 65,165 minor changes. try 
Sioux C ity. 44,153 1,271 40,499 . 
4 Omaha ..... 82,976 5,895 2e 141,581 cs 
> Kansas City. 49,669 - 26,664 360, 603 131,571 af 
ht Iowa « So. 
STOCKERS AND FEEDERS Minn.® .... 69,617 21,809 968,651 114,337 
SOUTHE AsTé 10,818 7,654 121,732 615 
: ; SO. CEN OLEOMARGARINE - 
Steckers and feeder shipments re- “\Wpers 74,641 36,910 418,347 277,359 
ceived in eight Corn Belt States! in ROCKY : ae White domestic vegetable. .......+++++se+e0+s 19 r 
May. 1944: MOUNTAIN® 1,630 109, 800 47,766 White animal fat....cccccccccccccccccccccess 16% 
May, . PACIFIC’ ... 15,818 175,325 189,545 Water churned pastry..........eceeceeeeeeee 17% 
Cattle and Calves All other Milk churned Pastry.......-++seeeseeeseeeess 184 
May May stations ....218,027 166,814 1,512,331 200,681 VOROCRRES CIPO ccccccccccccccccocccccss unquoted PO 
1944 1943 TOTAL 
. a 60,514 77,045 May, 1944. .989,457 541,341 6,642,616 1,693,888 
| agrepablopesbaraypebepedendion 13.732 22'983 ‘Total ic pA ne pga VEGETABLE OILS 
“ “ oa ; May, 1943..774,474 327,606 5,357,261 1,622,078 
, a Er eee ne 246 99,128 Total White, deodorized, summer oil, in tank cars, 
* atin mea aon7oe 567.503 April, 1944.938,708 555,083 6,289,588 1,378,388 GRO GREE cescuscsccccesccccccccenpors 14.55 
4 Av. May 5-Yr. Yellow, deodorized, salad or winterized oil, in ‘ 
Dy Sheep and Lambs (1939-43) ..835,320 461,948 4,201,200 1,492,113 tank cars, aby ChICA go... ..ccccccccceces 14. ‘ 
Ly EE, lin edu tidiaw ec eonleete 113,488 1Includes St. Paul, So. St. Paul, Newport, Minn., Raw soap stoc 
: Direct 80,310 and Madison, Milwaukee, Wis. “Includes St. Louis Cents per tb. “diva. in tank cars. 
—— ——_ Ntl. Stock Yards, E. St. Louis, Ill. & St. Louis, Cottonseed foots, basis 50% T.F.A. % 
I os ava nasn meen 117,606 193,798 Mo. ‘Includes Cedar Rapids, Des Moines, Fort Midwest and West Coast........+-.++++++ 
" January-May, 1944 .......... 504,055 922,819 Dodge, Mason City, Marshalltown, Ottumwa, Storm 
—_— Lake, Waterloo, Iowa and Albert Lea, Austin, 
5 ‘Data in this report are obtained from offices of Minn. ‘Includes Birmingham, Dothan, Montgom- 
4 state veterinarians. Under ‘‘Public Stockyards’’ ery, Ala., Tallahassee, Fla., and Albany, Atlanta, - F 
are included stockers and feeders which were Columbus, Moultrie, Thomasville, Ga. ‘Includes Soybean foots, basis 50% T.F.A. 3% 
bought at stockyards markets. Under ‘‘Directs’’ St. St. Joseph, Mo., Wichita, Kans., Oklahoma — and West Coast...........-s++++++ % 
are included stockers and feeders coming from City, Okla., and Fort Worth, Tex. ‘Includes Den- MABE -wweucennuverecee b. miiis, Midwest. ..11% 
other states from points other than public stock- ver, Colo., and Ogden, Salt Lake, Utah. ‘Includes Soybean oil, in tanks, Y ils 8 we 12% 
yards, some of which are inspected at public stock- Los Angeles. Vernon, San Francisco, San Jose, Corn oil, in tanks, f.0.b. mills..........-+++. 
yards while stopping for food, water and rest. Sacramento, Vallejo, Calif. Manufacturer to jobber prices, f.o.b. 
SERVICE BEEF - VEAL - PORK 
CELLO VICTORY 
GREASEPROOF PARCHMENT ‘ 
BEEF SHROUDS ‘ 
BACON PAK LARD PAK , 
f 
1 
RHINELANDER, WISCONSIN ’ ' 
CR 
EATORS DESIGNERS +» MULTICOLOR PRINTERS CINCINNATI, OHIO 
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Retain Uniform Cutting? 
(Continued from page 29.) 
Office of Price Administration.” 

A prominent midwestern meat pack- 
ing company states: 

“We were engaged rather extensively 
in carlot shipping of beef to both east- 
ern and western points well before 
the war. It is our experience that the 
many different methods of ribbing and 
cutting carcass beef often caused us 
a great deal of inconvenience and have 
at times resulted in a direct loss. As an 
example, we remember one occasion 
when we had a carload of carcass beef 
consigned to Brooklyn, which was 
ribbed no rib on the hindquarter. This 
product was rejected by the original 
consignee and we experienced a great 
deal of difficulty in disposing of this 
car anywhere in the immediate New 
York area and were finally forced to 
make a rather material discount in 
selling it. Another frequent occurrence 
was to find a carcass of beef ribbed in 
three ribs on the hindquarter for the 
Boston trade which cut dark and con- 
sequently could not be shipped. We did 
experience considerable difficulty in dis- 
posing of this rejected beef in our home 
territory on account of the rib. Fur- 
thermore, it is my belief that the dif- 
ferent ribbing instructions governing so 
many markets, such as Philadelphia, 
New York, Brooklyn, Boston, up-coun- 
try New England as well as San Fran- 
cisco and Los Angeles, certainly caused 
a great deal of confusion. Consequently 


it is my opinion that the standardized 
national ribbing and cytting instruc- 
tions are of a great deal of advantage.” 


EDITOR’S NOTE, Due to space require- 
ments, not all of the interesting replies on 
retention of uniform cutting (both pro and 
con) can be published in this article. How- 
ever, they will be presented within the next 
few weeks, as will the reactions of various 
packers to the questions on government 
grading (see page 18). 


INDUSTRIAL USER FACTORS 


Industrial user factors for meats and 
fats for the three-month allotment peri- 
od beginning July 1, were announced by 
the Office of Price Administration this 
week: 


All meats continue to carry a 0.0 fac- 
tor, since virtually all industrial uses 
of meat are of point-free meat items 
going into such products as canned 
soups and beef extracts. However, any 
industrial user who during his base 
period did use meats that currently 
have a point value (beef steaks or 
roasts) may apply to OPA for an allot- 
ment. 

Industrial user factors for Group I 
cheeses are reduced to 4.5, compared 
with 5.5 previously; Group II cheeses, 
0.0, compared with 7.5; Group III, 0.0, 
compared with 9.0. The factor for but- 
ter is being reduced to 7.8 from 8, and 
for margarine to 2.0 from 5.0. 





AVERAGE LIVE WEIGHT OF CATTLE SLAUGHTERED UNDER FEDERAL 
INSPECTION, UNITED STATES,. 1933-42 AVERAGE, 1943 AND 1944 
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The average live weight of cattle slaughtered under federal inspection during the first 
seven months of 1943 was much above average. Marketings of fed cattle were large 
during this period, reflecting a record number of cattle fed during the winter and 
spring of 1942-43. Also very good feed and pasture conditions prevailed during the 
spring and summer of 1943. Proportionately large marketings of grass fat cattle during 
the last part of the year resulted in a much lower average slaughter weight. The average 
weight of cattle slaughtered in the first three months of 1944 was also much above 
average because of earlier-than-usual marketings of fed cattle and a comparatively large 
Percentage of steers in total slaughter. However, during April the average weight 
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When you want 
accurate and depend- 
able automatic temperature 
or humidity control forIndustri- 
al Processes, Heating or Air Cond- 
itioning Systems, call in a Powers 
engineer. With over 50 years of ex- 
perience anda very completeline of 
self-operating and air operated 
controls we are well equipped to 
fill your requirements. 
Write for Circular 2520 
2725 Greenview Ave., Chicago 
Offices in 47 Cities—See 
your phone directory. 


THE 
POWERS REGULATOR CO. 
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Hog Receipts Heavy; 
Cattle Sell Higher 


HE spotlight in livestock markets 

was again focused on the hog mar- 
ket this week, the feature being the 
continued heavy liquidation by pro- 
ducers and heavy holdover of stock. 
However, the cattle market was not 
to be overlooked for prices on better 
grades showed new advances, even 
though buyers are supposed to be lim- 
ited because of the cattle directive. 


The pile up of hogs was more or less 
an isolated case, for the Chicago mar- 
ket was the only point in real trouble. 
Receipts were also heavy at St. Louis, 
but farmers in that area were warned 
that another embargo would be called 
if loadings were not held down. 

Holdover of hogs at Chicago increased 
right from the opening day of the week 
and by Wednesday night close to 30,000 
head were unsold, a new high from a 
congestion standpoint. As a result, sev- 
eral of the marketing agencies in the 
yards were in favor of stopping re- 
ceipts of hogs for the balance of the 
week. The opposition was too strong, 
however, and the only action taken was 
an appeal to hog feeders to stop ship- 
ments for the balance of the week. 

Farmers complied with the request 
and some improvement was noted by 
Thursday night. It was felt that most 
of the hogs held from earlier in the 
week would be cleaned up by the week- 
end, but warnings were issued that 
selling should continue in a moderate 
way. Most packers had enough hogs on 
hand to begin the new week. 

The advance in live cattle prices in 
the last few weeks has caused quite a 
bit of discussion among beef packers. 
The upturn has been confined mostly to 
good and choice kinds, and the majority 
of this grade cattle are selling on the 
Chicago market for eastern accounts. 


When the minimum-maximum cattle 
prices were issued late last year it was 
felt that choice steers on the Chicago 
market would hold somewhere in the 
$16 column. That was true during the 
first three or four months that the plan 
was effective, but since then prices have 
far exceeded the maximums set up 
under the regulation. This week choice 
steers moved to a new 20-year June 
high of $17.60 and any number of good 
and better grading steers scored $17 
and better. It would appear that at 
these prices packers are willing to let 
the claim for subsidy payments go. 
However, most packers try to buy with- 
in the specified limits, but with beef 
demand great and live receipts small, 
they have been forced to drop some of 
the subsidy because of paying higher 
than limited prices. 

The upturn in live prices in the last 
two years’ has spread to the lower 
grades also. Buyers of these cattle also 
report losing some of their subsidy be- 
cause of paying prices that are too high. 

The government has urged farmers 
to sell fat cattle now, but there has 
been no indication that they are going 
to comply. Meetings have been held in 
Washington recently in an effort to 
draw up a plan that would benefit 
farmers selling cattle now while some 
sort of penalty would be imposed on 
those selling later in the year. 


CALIF. INSPECTED SLAUGHTER 


State-inspected kill of livestock for 
May, 1944: 


No. 
CED nani 0640050606000 60nsisccdsivreses 10,774 
CIFOR oo cones 6 vec ccccsrecesccctcecsecocces 23,069 
BE 66:66 06 6064010064000 00660086006606000668 10,999 
BD 6n.6.0.8 2 ve ckeerterncrnésegsesececssseé 26,852 


Meat food products produced during 
the month were: 


Ibs. 
BRGND cs ccccecccecccccnccsscccsccescces 1,885,082 
i i Cs cs u 000050660606 n0 00-6002 
BOGE GUE GUROCIUIES. 6c ccccccccccsceccecs 181,095 
Total 0060 6:6:6:0:0:00.60 600 60 0g00 600 660006 0epeneeee 


ie 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, June 
13, 1944, as reported by the Office of 
Distribution: 


CATTLE: 
Steers, good and choice...... unquoted 
Ss MN sepoeccacasecescs $12.00@12.7; 
Cows, cutter and common........ 8 00@ 11.5 w 
COWE, GOMMEE cccccccascesceccsece 7.25@ 1a 
Ce nase keke ks wee eeedeee ess 
Bulls, light and medium.......... 


CALVES: 
Vealers, good and choice......... 
Vealers, common to medium... 


12.6 
10.00@11 % 


$17.50@18.% 
- 10.00@15.% 
HOGS: 
Hogs, good and choice, 160-180 Ibs. . 
Hogs, good and choice, 180-270 Ibs. . 
Sows, good, 300-600 Ibs...... 
LAMBS: 
Lambs, medium to choice, spring. ..$15 


13.65@ 13.% 


14.9 
10.00@10.0 


254 16.50 


Receipts of salable livestock at Jersey 
City and 41st st., New York market for 
week ended June 10, 1944: 

Cattle Calves Hogs* Sheep 
Salable receipts ..... 938 1,468 2,938 670 
Total with directs...7,168 12,061 26,308 42,211 
Previous week: 

Salable receipts.... 870 994 3,207 pa 

Total with directs..5,700 11,316 26,267 43.4% 

*Including hogs at 3lst street. 


(Reported by U. 8S. Department of Agriculture 
Food Distribution Administration.) 

Des Moines, Ia., June 15.—At the 19 
concentration yards and 11 packing 
plants in Iowa and Minnesota, prices 
were steady to 10c lower. 

Hogs, good to choice: 
160-180 Ib. 
180-200 Ib. 


200-330 Ib. 
330-360 Ib. 


$10.40@13.4 
13.10@13.% 


ree tee ryt 4 
10.40@11.0 


Sows: 
270-400 Ib. 
400-450 Ib. 


$ 9.90@10.5 
9.90@10.15 


Receipts of hogs at Corn Belt mar- 
kets for the week ended June 15: 


This Last 

week week 
Priday, dume 8... .cccccsccoee 37,400 43,300 
Saturday, June 10............ 32,800 32,70 
Monday, June 12...........6:. 50,400 48,000 
Tuesday, June 13............. 36,700 41,600 
Wednesday, June 14.......... 37,200 32,200 
Thursday, June 15...........-- 43,900 37,10 





“'SPEED”’ 








DAYTON, OHIO 
LAFAYETTE, IND. 


an Se ee On? ee BU YING 


INDUSTRY’S MOST 
URGENT DEMAND 


FORT WAYNE, IND. 


CINCINNATI, OHIO NASHVILLE, TENN. 
INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 


KENNETT- MURRAY 


$£8:V:4:¢ 4 











DETROIT, MICH. 


Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 

















LOUISVILLE, KY. 
SIOUX CITY, IOWA 





South St. 
West Fargo, N.D. 





LIVESTOCK ORDER BUYING CO 


Paul, Minn. 
Billings. Mont 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, June 10, 
1944, as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 23,162 hogs 
pany, 635 hogs; Wilson & Co., 

Packing Co., Inc. 4,558 hogs: 


; Swift & Com- 
9,045 hogs: Western 
Agar Packing Co., 


10,762 hogs; Shippers, 12,063 hogs; Others, 31,400 
hogs 
Total: 20,645 cattle; 3,664 calves; 91,634 hogs; 


3,359 sheep 
KANSAS CITY 





Cattle Calves Hogs Sheep 
Armour and Company 2,415 679 11,794 3,000 
Cudahy Pkg. Co..... 1,500 1,036 7,001 3,942 
swift & Company. "248 1,492 11,445 3,321 
Wilson & Co........ 1,238 965 9,490 2.949 
BED ccccrcccecoes 25 183 673 2,545 
Totala ....ccceces 11,526 4,385 40,403 15 757 
OMAHA 
Cattle and 

Calves Hogs Sheep 
Armour and Company....... 6,725 19,563 3,071 
Cudahy Pkg. Co............ 4,299 15,798 2,143 
swift & Company........... 4,744 9,987 1,642 
em Bb GO. cccccccccs 1,998 8,972 181 

ee WPT Tree 10,966 


Ne aensie 
Greater Omaha Pkg., 


Cattle and calves: Kroger Pkg., 944; 
Beef, 757; Eagle Pkg., 41; 


163: Geo. Hoffman, 111; Rothschild, M. & Sons, 
281: John Roth & Son, 164; South Omaha Pkg., 
Al. 

Total: 20,868 cattle and calves; 65,286 hogs and 


7,087 sheep 


E. 8ST. LOUIS 

















Cattle Calves Hogs Sheep 
Armour and ( ad 1,285 1,348 17,243 3,199 
swift & Company. 1,197 3,132 17,663 2 
Hunter Pkg. Co..... 1,417 een 6,297 
Laclede Pkg. Co..... “es 3.474 
Hell Pkg. Co........ wae <a 2,250 
Krey Pkg. Co ce eon ° 3,090 
Sieloff Pkg. Co...... sae nine 420 aac 
CD Sevcvcenecees 2,221 159 4,536 570 
BE pevesexvoes 5,024 3,319 11,802 140 
SE ctseusecnan 11,144 7,958 66, 775 = 7,629 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co.... 3,228 37 17,260 8 4,187 
Armour and se a 3,745 35 18,151 702 
Swift & Company... 2,759 87 9,357 1,690 
a aesere . 220 0s 
Shippers ........... ‘11, 419 3,590 679 
WORE cv ccccccccse 21,371 159 48,358 7,25 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company... 2,319 1,072 19,332 4,049 
Armour and Company Hi) 676 16,373 1,869 
SEE asceoccecieve 469 71 1,757 951 
Mas niaissmeien 8,073 1,819 37,462 6,869 
Not including 642 cattle and 6,049 sheep bought 
direct. 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour one Company 2,772 1,474 4,061 2,468 
Wee & OS... ccccce 3.071 1,428 4,203 1,897 
ee 248 9 705 
) Fo oe 091 2,911 8,966 4,305 
— including 10,007 hogs and 3,09 sheep bought 
direct 
DENVER 
Cattle Calves Hogs Sheep 
Armour and Company 1] 102 129 7,070 
Swift & Company. 509 179 7,363 


Cudahy Pkg. Co.... 96 5,437 





ge aati 180 2,815 
Total ............ 3,678 584 22,685 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co..... 1,823 958 10,567 5,503 
Dunn.Ostertag ..... 77 one 77 se 
Fred W. Dold....... 109 + 843 
Sunflower Pkg. Co.. 37 a 68 . 
DE theawensiacns 4,721 as 330 97 
aaa "6.767 958 11,885 5,600 
CINCINNATI 
Cattle Calves Hogs Sheep 
8. W. Gall’s Sons... ... a a 334 
E. Kahn's Sons Co.. 414 268 7,953 350 
Lobrey Packing Co.. ae eohe 411 wa 
H. H. Meyer Pkg. Co. 17 i 4,519 ee 
> Sehlachter ....... 241 136 64 
- & F. Schroth P. Co. 22 -_ 3, 577 
i F. Stegner Co.... 190 291 me 
EE Wits « oe-o'e-0.0.9-40 1,493 903 843 137 
Shippers ........... 218 539 =, 110 853 
NS cs eccc 2,595 2,137 22,413 1,738 


Not including 1,743 cattle, 41 calves, 
and 337 sheep bought direct. 


8ST. PAUL 


1,228 hogs 


Cattle Calves Hogs Sheep 

Armour and Company 1, , 4 2.450 20,356 507 
Cudahy Pkg. Co..... 1,546 ve 607 
Swift & Co......... 3,133 4,213 28,196 1,179 
PR ih ainimhdieeade 6,421 3,659 see 
oe vial 11,989 11,868 — 552 2,293 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, June 15, 1944, reported by 
U. S. Dept. of Agriculture, Food Distribution Administration: 


Hogs (soft & oily not quoted) : 
BARROWS AND GILTS: 


CHICAGO 


Good and Choice: 
120-140 Ibs. 
140-160 Ibs. 
160-180 Ibs 
180-200 Ibs. 
200-220 Ibs. 
220-240 Ibs. 
240-270 Ibs. 
270-300 Ibs. 
300-330 Ibs. 
330-360 Ibs. 


Medium: 
160-220 Ibs. ............ 11.50@13.0 
SOWS: 





Good and Choice: 
270-300 Ibs. 
300-330 Ibs. 
330-360 Ibs. 
360-400 Ibs. 





Good: 
400-450 Ibs. 
450-500 Ibs. 

Medium: 
250-550 Ibs. 


oenecetenens 10.60@10.75 
Covevceveses 10.50@ 10.60 


9.25@ 10.25 


Slaughter Cattle, Vealers, and Calves: 


STEERS, Choice: 
Mm QS 16.25@ 17.25 
908-1100 Ibs. ......... 16.75@17.50 
1100-1300 Ibs. .......5.. 17.00@ 17.60 
1300-1500 Ibs, .......... 17.00@ 17.60 


STEERS, Good: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 


nites eh Se 15.25@ 16.25 
janeee nave 15.75@ 16.75 

.. 16.00€@17.00 
16.004 17.00 


STEERS, Medium: 
700-1100 Ibs. 
1100-1300 Ibs. 


«eee 12.75@15.25 
eeeeeeccee 13.00@ 16.00 
HEIFERS, Common: 
oe eee 11.50@ 13.0 
HEIFERS, Choice: 
600- 800 Ibs. 
800-1000 Ibs. 
HEIFERS, Good: 
600- 800° Ibs. 
800-1000 Ibs. 


HEIFERS, Medium: 





15.00@ 16.25 








Soe Gee Ge, cccveccose 11.25@ 14.75 
HEIFERS, Common: 

500- 900 Ibs. ......... 9.50@11.25 
COWS, All Weights: 

GOS oc cececrseseccesee 12 a 5@ 14.00 

PEED cc ccvvevesveces 11.25@12.75 

Cutter and common.... 8.00@11.2 

CORN ci cccvesericoese 6.75@ 8.00 
BULLS (Ylgs. Excl.), All Weights: 

DE, DE sscctesvccus 13.00@ 15.00 

Sausage, good ..... ... 12.40@12.90 

Sausage, medium 11.00@12.40 

Sausage, cutter & com.. 9.00@11.25 


VEALERS, All Weights: 


Good and choice........ 15.00@ 16.00 

Common and medium... 10.00@15.00 

CHE hececsnncneescncs 7.00@ 10.00 
CALVES, 500 Ibs. down: 

Good and choice........ 12.00@ 14.00 

Common and medium... 9.00@12.00 

OM ccc ccccesevesesogs 7.75@ 9.00 


Slaughter Lambs and Sheep: 
SPRING LAMBS: 


Good and choice 
Medium 
Common 


and good...... 


LAMBS (Shorn): 


NAT. STK. YDS. 


9.50@11.15 
-00@12.15 
00@ 13.70 
70 only 
70 only 
70 only 
.70 only 
-75@ 13.70 
25@11.75 
.00@ 11.25 


feb tab fh bh pe 
pat oat os OS OD OS OD 


10.25@ 12.75 


10.754 10.90 
10.75@ 10.90 
10.75@ 10.85 
10.75@ 10.85 


10.75@ 10.85 
10.75@ 10.85 


9.75@ 10.75 


16.00@ 16.75 
5.00@ 16.75 

5@ 17.00 
16.25@ 17.00 





4.75@ 16.00 
5.00@ 16.00 
5.25@ 1 

5.25@ 16. 





12.75@15.: 
13.00@1° 





11.25@13.00 


5.50@ 16.00 
15.50@ 16.25 


14.25@ 15.50 
14.50@ 15.50 


11.50@ 14.50 


9.50@11.50 





9. 0 
7. sO 9.7. 
6.00@ 7.5 





11.75@ 13.50 
11.00@11.75 
10.00@ 11.00 
8.50@10.00 


13.754 15.00 
11.25@ 13.75 
25 


1.00@ 13.00 
8.50@ 11.00 
7.00@ 8.50 


254 16.00 
9@ 15.00 
0.50@ 13.50 











: 


OMAHA KANS, CITY ST. PAUL 


0.25@11.25 $ 9.50@10.75 $ 


1 11.25@ 12.00 
11.00@ 13.45 10.50@ 13.50 11.75@ 13.45 
13.45 only 13.50 only 13.45 only 
13.45 only 13.50 only 13.45 only 
13.45 only 13.50 only 13.45 only 
13.45 only 13.50 only 13.45 only 
11.00@ 13.45 11.20@ 13.50 11.50@ 13.45 
10.85@ 11.15 11.10@11.35 11.35@ 11.60 
10.65@ 11.00 10.85@11.15 11.20@ 11.35 
9.754 12.00 9.75@12.75 11.50@ 12.00 


10.10@ 10.2 10.15@ 10.25 
10.10@ 10.2 10.15@10.2 
10.10@ 10.25 10.15@10.2 
10.10@ 10.1 


10.254 10.35 
10.25@ 10.35 
a 10..% only 
5 10.00 only 10.25 only 





10.10@10.15 
10.00@ 10.10 


10,00@ 10.15 10.15@ 10.25 
10.00@ 10.15 10.15@ 10.25 


9.004 10.00 10.004 10.15 


75@ 10.00 


15.754 16.75 15.75@16.75 15.75@16.75 
16.00@ 17.00 15.85417.00 16.00@ 17.00 
16.25@ 17.00 16.00@ 17.00 16.00@17.00 
16.40@ 17.00 16.00@ 17.00 16.00@ 17.00 


14.50@ 16.00 14.50@15.85 14.754 16.00 
14.85 16.25 14.754 16.00 14.75@ 16.00 
15.00@ 16.40 15.00@ 16.00 14.754 16.00 
15.004 16.40 15.004 16.00 14.75@ 16.00 





2.25@ 15.00 12.25415.00 
1@ 15.00 12.504 15.00 














10.50@12.25 10.50@12.50 11.50@12.75 
15.25@ 16.15 5.254 16.00 5@ 16.2! 
15.50@ 16.25 0G 16.25 5@ 16.2% 
14.00@ 15.5) 13.75@15.50 14.25@15.25 
14.00@15.50 14.004 15.50 14.25@ 15.25 
11.25@ 14.00 11.254 14.00 12.25@14.25 

9.50@11.25 9.50@11.25 10.75@ 12.25 
12.25@13.50 11.75@13.25 2.00@ 13.50 


10.75@12 
7.50@ 10. 
6.25@ 7.50 





10.00@11 50 10.75@11.75 
q 8.25@10.75 
6.50@ 8.25 








12.25@ 13.50 


2.25@1 3.75 








8.004 9.7 75 8.50@ 10.75 


12.50@ 14.50 13.004 14.00 13.50@ 16.00 
8.50@12.50 9.00@ 13.00 9.50@ 13.50 
7.00@ 8.50 7.004 9.00 6.00@ 9.00 


cocvcces 12.00@ 14.00 
seeres -50@ 12.00 
IRQ 8.50 


Gao 


15.25@ 15. 
i 5@1 13.50@15.4 
11.25@ 13.50 11.00@13 





io 
” 
25 














Good and choice........ 14.00@ 14.50 13. 50@ 14.2 13.50@ 14.50 13.25@ 14.00 14.00@ 14.75 
Medium and good...... 12.50@ 13.50 11.25@13.25 12.25@ 13.25 12.00@13.00 2.75@13.75 
De ccclecubeived 10.50@ 12.00 10.00@ 11.00 ‘ jeckee 9.50@11.75 11.00@12.50 
EWBS: 
Good and choice........ 7.00@ 7.50 1@ 7.00 6.504 Me 4 6,.50@ f 6.00@ 6.75 
Common and medium... 5.00@ 6.75 7 75@ 6.00 4.50@ 6.2 4.75@ 6.25 4.50@ 5.75 
FORT WORTH TOTAL PACKERS’ PURCHASES 

Cattle Calves Hogs Sheep Week Cor. 

Armour and Company 2,965 1,310 4,788 —— Prev. — 

Swift & Company... 3,039 1,814 4,217 June 10 = week 948 
QURETS .ccccccoseces 655 56 1,246 CED .6-064s000000008008% 131,406 104,411 110,647 
—- DD éencetneenesqnsaned 474,670 388,444 330,620 
BORNE 5 odticndians ~ 6,659 3,190 10,2 2 51 | er 135,592 182,654 146,965 
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SLAUGHTER REPORTS 





Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended June 10, 1944. 








CATTLE 
Week 
ended Prev. 
June 10 week 
GOR ncvcsccctccecss 20,645 15,549 
ED: GPa nnsevesevesc 12,503 9,546 
eC ee 18,965 17,125 
East St. Louis........... 6,12 4,431 
i MED occ cccvcseviee 8,317 6,240 
DE GED cocceccecevees 9,299 8,065 
Ce 4,336 2,740 
Philadelphia ............ oo ,679 
Indianapolis ............ 1,747 1,730 
New York & Jersey City. 10, ‘975 8,738 
Oklahoma City*.......... 9,002 6,289 
Cincinnati ’ 
Denver ....... 
St. Paul ... 
Milwaukee 
Beted ccccevvcvccccece 
*Cattle and calves. 
HOGS 
GRBCRRO 2c ccccccccccecees 136,671 ef 
Kansas City ..........+. 76,532 64,921 
P Jtebkcesncerecses 67,837 56,860 
Bast St. Louis’.......... 111,490 90,437 
i MED ccocsccceccese 36,451 29,668 
SOG GR 2c cccccncccast 45,053 37,121 
MEER ccccccceceesoece 11,555 832 
Philadelphia ............ 17,241 13,222 
Sr re 195 22,651 
New York & Jersey City. 50,603 46,582 
Oklahoma City........... 18,976 17,825 
GUROTMMRTE  . cccccccccccce 19,849 14,963 
MEE fadevcevezecsesens 22,022 15,081 
BE, FREE wccccccvscceccese 48,552 44,285 
Milwaukee ..........++6+ 10,924 9,272 
.  errrrrrrr rr rrr sy 699,951 578,536 


“Includes National Stock Yards, 
Ill., and St. Louis, Mo. 


SHEEP 
3,359 5,501 





27,353 24,904 
7,489 5,020 

11,967 16,9 
12.828 12,120 
5,503 3,822 
Philadelphia ............ 8,146 2,811 
Indianapolis ............ 2,107 838 
New York & Jersey City. 52,816 43,964 
Oklahoma City........... 7,464 5,068 
CREEEEED ccccccsccesece 2,528 1,296 
PEE  sccccceesoes @--- 11,531 3,673 
Bi, DUE. cccccsccosescess 2,293 3,217 
TRWRENGS cc cccccccscces 178 651 
BREE kc cdccceccsscess 184, 162 154, 506 


t+Not including directs. 





B. St. 


Cor. 
week, 
1943 


37,915 
4,676 


642,423 
Louis, 





10,623 
24, 892 





171,100 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 


week ended June 10: 


Cattle 
- 239,000 
1 


At 20 markets: 
Week ended June 10.. 
Previous week ...... 
YOOFS B80 ..ccccccccces 
1942 rad dood nrsi ds 
OGD ncccccccccccccccee 235,000 


Hogs 


449, 000 


At 11 markets: 


Week ended June 10.........00- eee eeeeeee 
PreViCUS WOOK cccccccccccccccccccccccves 





At 7 markets: Cattle Hogs 
Week ended June 10...173,000 453,000 
Previous week ........128,000 395,000 
ONO GOD cate ccccucsns 153,000 388,000 
. Pea 171,000 348,000 
PGE. sssnccictescuctonat 144,000 267,000 


Sheep 





277, 000 


Hogs 


-525,000 


447,000 
456,000 
412,000 
331,000 


Sheep 
173,000 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Food Distribution Administration, 
at eight southern packing plants lo- 
cated at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville and Tallahassee, Fla., 


week ended June 9: 
Cattle Calves 


Week ended June 9........ 1,891 419 
TAGE WESE cccccccscccesccce 1,561 716 
Last YOAP cccccccccccccccccs 324 9 


Hogs 
9,967 

12,563 

16,113 


MEAT SUPPLIES AT 


(Reported by the Office of Distribution, War Food Administration) 
WESTERN DRESSED MEATS 


STEERS, carcass Week ending June 10, 1944. 


Week pPEOviets ..icccccccces 


Same week year ago........ 


COWS, carcass Week ending June 10, 1944. 


We SND nccncccsscese 


Same week year ago........ 


BULLS, carcass Week ending June 10, 1944. 


We BONENED wescnccessces 


Same week year ago........ 


VEAL, carcass Week ending June 10, 1944. 
WE ES cn cacvaneesen 
Same week year ago....... 
Week ending June 10, 1944. 
Week prevaems ..ccccccccece 
Same week year ago....... 
Week ending June 10, 1944. 
Week previeGs ..ccccccccces 
Same week year ago....... 
Week ending June 10, 1944. 
Wek GHOTEEED cccccccccsccs 
Same week year ago....... 


Week ending June 10, 1944. 


LAMB, 


carcass 


MUTTON, carcass 


PORK CUTS, Ibs. 


BEEF CUTS, Ibs. 


Week POOVICED cccccccccccces 


Same week year ago....... 


LOCAL SLAUGHTERS 


CATTLE, head Week ending June 10, 1944. 


WO GURNEE cc ccccciccnses 


Same week year ago....... 
Week ending June 10, 1944. 
WES BOOTED .cccccceccecs 
Same week year ago....... 
Week ending June 10, 1944. 
Week previous ............- 
Same week year ago....... 
Week ending June 10, 1944. 
Weed PECVIGED cescccccccces 
Same week year ago....... 


CALVES, head 
HOGS, 


head 


SHEEP, head 


Country dressed product at New York totaled 4,499 veal, 


4,773 veal, 


NEW YORK PHILA. BOStoy 
0660 8bsbeKee0e 4,231 1,271 5a 
S0peneeneeheee 4,386 1,679 HY 
Ccccesecscees 5,366 1,498 1% 
ceesecccovcccs 1,131 1,218 6%, 
KsOaheesaicueas 1,266 1,535 6H 
$6060 ee uCee ee 447 951 1,04 
b0bUs ocosseebe 543 113 1% 
seeesecvsccess 677 77 138 
sdeeedcsowons 100 5 % 
6400068 6s0ede0 10,793 847 603 
22eeseenetones 7,824 659 5% 
ebebereeseesse 5,715 807 318 
s2Gceteacetens 21,580 7,802 10,298 
errr errr rrr 28,118 9,491 15,459 
odoverbdsaadase 19,988 9,961 12,435 
é00esesbseaues 5,025 1,468 1,91 
ae eee fe 4,028 1,395 1,857 
siedtnepeneeses 2,605 390 1,29 
covceccsccecee 1,861,553 282,513 104,788 
soneneeennenes 1,916,863 341,887 101,667 
ecccccsccccoce 815,894 399,193 306,915 
e066becseenees 392,919 
Pee CEeNhobeee 376,766 
C0000 000600008 160,382 
nahn ehawiepak 10,972 1,924 
eestedseeeen 8,731 1,679 
err rerr TT te 8,556 1,728 
srebevecesuece 11,335 2,623 
seenvedevscvee 8,875 2,313 
Ore TTT eT Tye 6,785 2,395 
cabs se seebeee 50,612 17,241 
¥t2sbeatcennie 46,421 13,222 
nidieencewnsane 50,377 14,597 
eee Ter eT TT 50,955, 3,146 
forvebereaanae 45,216 2,811 
grecearsennnee 44,471 2,723 


1 hog and 312 lambs in addition to that shown above. 


EASTERN MARKETS 


no hogs and 189 lambs. Previous week 








CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods. 





RECEIPTS 
Cattle Calves Hogs Sheep 

fea 1,116 448 14,669 
ee. Se BO. ccvce 388 7 7,596 
Mon., June 12....... 14,55 1,460 37,119 
Tues., June 13...... 569 1,137 28,318 
Wed., June 14...... 12,455 960 21,994 
Thurs., June 15..... 4,000 700 17,000 
*Week so far....... 37,575 57 104,431 
Week ago .......... 41,050 112,711 
GD on2s000eeKs 30,148 88,06 

Two years ago...... 40,426 313 82,202 








*Including 637 cattle, 12 calves, 24,952 
14,259 sheep direct to packers. 


hogs and 






SHIPMENTS 

Cattle Calves Hogs Sheep 
ae 29 483,936 216 
Sat., Jaume 10........ ans 1,460 ein 
Mon., June 12....... 185 2,669 ime 
Tues., June 13...... 209 404 335 
Wed., June 14...... 162 1,034 31 
Thurs., June 15..... 2,5 100 =2,000 200 
Week 00 f8f...000c. 656 6,107 566 
SO BD cv ccacarece 623 6,667 1,841 
aS 577 6,006 877 





Two years ago...... 540 3,058 1,037 
JUNE AND YEAR MOVEMENT 
—June—— ————Year————— 
1944 1943 1944 1943 
Geste cccoss 87,399 ag 1,060,826 903,873 
SED 200n0s 10,116 579 101,946 89,287 
BOER cccnce -289, 108 3'348 3,338,692 2,540,033 
Sheep ...... 57,433 “65, 667 864,733 ne 516 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, June 15. 


Week ended Prev. 


June 15 week 

Packers’ purchases 78,162 
Shippers’ purchases 7,692 
FRO ccccdetccrcovcavesnee 85,854 








WEEKLY INSPECTED KILL 


Inspected slaughter of all classes of 
livestock at 32 inspected centers showed 
rather sharp increases for the week 











ended June 3, compared with a week 
earlier when a holiday reduced slaugh- 
tering. Processing of meat animals was 
also well above the same week of last 
year with calf slaughtering running 
more than twice as large as in 1943. 


Cattle Calves Hogs Sheep 
NORTH ATLANTIC 
New York, Newark, 
Jersey City.... 10,975 11,354 50,603 52,816 
Baltimore, 
Philadelphia .. 3,064 1,479 34,248 2,491 


NORTH CENTRAL 
Cincinnati, Cleveland, 











Indianapolis .. 9,342 3,331 66,430 5,993 
Chicago, Elburn. 23,750 6,254 136,671 42,96 
St. Paul-Wisconsin 
Group* ....... 19,101 24,984 144,026 12,630 
St. Louis Area?. 9,398 10,846 
Sioux City ..... 9,299 237 
ea 17,859 1,106 
Kansas City.... 12,503 8,067 
Iowa & So 

rrr 5,138 5,916 217,103 30,15 
SOUTHEAST* 3,196 1,955 22,802 456 
SOUTH C ENTRAL 

WOME” secseee 19,383 11,174 88,552 67,180 
ROCKY 
MOUNTAIN® 4,811 48T 27,046 7,46 
PACIFIC* ...... 16,224 3,685 39,537 40,111 

WOE vcckccuss 174,043 90,875 1,127,930 353,572 


Total prev. week .146,382 
Total last year. .143,600 994,720 314,561 
‘Includes St. Paul, S. St. Paul and Newport, 
Minn., Madison, Milwaukee, Green Bay, Wis. “In 
cludes St. Louis Ntl. Stock Yards, B. St. Louis, 
Ill., and St. Louis, Mo. *Includes Cedar Rapids, 
Des Moines, Fort Dodge, Mason City, Marshall- 
town, Ottumwa, Storm Lake, Waterloo, Iowa, and 
Albert Lea, Austin, Minn. ‘Includes Birmingham, 
Dothan, Montgomery, Ala., Tallahassee, Fla., # 
Albany, Atlanta, Columbus, Moultrie, Thomasville, 
Tifton, Ga. "Includes 8. St. Joseph, Mo., Wichita. 
Kan., Oklahoma City, Okla., Ft. Worth, Texas. 
*Includes Denver, Colo., Ogden and Salt Lake, 
Utah. ‘Includes Los Angeles, Vernon, San Frat 
cisco, San Jose, Sacramento, Vallejo, Calif. 


924,076 316,20 
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10,208 


12,435 
1,901 
1,857 
1,259 

104,788 
101,667 
306,915 


vious week 


KILL 


lasses of 
s showed 


k of last 
running 
1 1943. 


gs Sheep 


03 «=: 52,816 
248 2,491 


Newport, 
, Wis. *In- 
. St. Louis, 
dar Rapids, 
‘, Marshall 
, Iowa, and 
3irmingham, 
e, Fla., and 
Thomasville, 
o., Wichita. 
rth, Texas. 
Salt Lake, 
, San Fran 
Calif. 
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{re IS YOUR UNCLE SAM talking— 
but I’m going to talk to you like a 
DUTCH uncle, to keep all of us from 
going broke. 


Ever since the Axis hauled off and hit 
us when we weren’t looking, prices have 
been nudging upwards. Not rising aw- 
fully fast, but RISING. 


Most folks, having an average share 
of common sense, know rising prices are 
BAD for them and BAD for the country. 
So there’s been a lot of finger pointing 
and hollering for the OTHER FELLOW 
to do sométhing—QUICK. 


The government’s been yelled at, 
too. “DOGGONNIT,” folks have said, 
“WHY doesn’t the government keep 
prices down?” 


Well, the government’s done a lot. 
That’s what price ceilings and wage con- 
trols are for—to keep prices down. Ra- 
tioning helps, too. 


But let me tell you this—we’re never 
going to keep prices down just by lean- 
ing on the government and yelling for 


KEEP PRICES DOWN! 








Never mind ‘who done it=pitch in 
and help get it down! 


the OTHER FELLOW to mend his ways. 


We've ALL got to help— EVERY 
LAST ONE OF US. 


Sit down for a minute and think things 
over. Why are most people making more 
money today? It’s because of the SAME 
cussed war that’s killing and maiming 
some of the finest young folks this coun- 
try ever produced. 


So if anyone uses his extra money to 
buy things he’s in no particular need of 
. .. if he bids against his neighbor for 
stuff that’s hard to get and pushes prices 
up... well, sir, he’s a WAR PROFIT- 
EER. That’s an ugly name—but there’s 
just no other name for it. 


Now, if I know Americans, we’re not 
going todo that kind of thing, once we’ve 
got our FACTS straight. 


All right, then. Here are the seven 
rules we've got to follow as GOSPEL 
from now until this war is over. Not some 
of them — ALL of them. Not some of us 
—ALL OF US, farmers, businessmen, 
laborers, white-collar workers! 





Use it up - Wear it out 
Make it do + Or do without 





Buy only what you need. A patch on 
your pants is a badge of honor these 
days. 

Keep your OWN prices DOWN. Don’t 
ask higher prices—for your own labor, 
your own services, or goods you sell. 
Resist all pressure to force YOUR 
prices up! 

Never pay a penny more than the ceil- 
ing price for ANYTHING. Don’t buy 
rationed goods without giving up the 
right amount of coupons. 

Pay your taxes willingly, no matter how 
stiff they get. This war’s got to be paid 
for and taxes are the cheapest way to do it. 

Pay off your old debts, Don’t make any 
new ones. 

Start a savings account and make regu- 
lar deposits. Buy and keep up life in- 
surance. 

Buy War Bonds and hold on to them. 
Buy them with dimes and dollars it 
HURTS like blazes to do without. 

Start making these sacrifices now— 
keep them up for the duration—and this 
country of ours will be sitting pretty 
after the war... and so will you. 


bnele Same 


This advertisement, prepared by the War Advertising Council, is contributed by this magazine in co-operation with the Magazine Publishers of America, 
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Position Wanted 








Undisplayed; set solid. Minimum 20 worm 


$3.00, Se each ."Position Wome 


CLASSIFIED ADVERTISEMENTS 22222258 


advertisements 7 5c perline. Displayed; $7.50 py 
inch. 10% discount for 3 or more insertions, 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 


Help Wanted 


Equipment for Sale 





GENERAL PLANT superintendent, all-around 
practical experience, beef or pork operation. Kill- 
ing, cutting, etc. Manufacturing sausage, curing, 
smoked meats. Rendering and by products. Han- 
dle labor efficiently. W-719, THE NATIONAL 


PROVISIONER, 407 8S. Dearborn St., Chicago 5, 
Il 





RENDERING SUPERINTENDENT—16 years’ ex- 

perience, large plant, supervising all production 

and inventories. Age 39. W-712, THE NATIONAL 

PROVISIONER, 300 Madison Ave., New York 17, 
Be 


SAUSAGE SUPERINTENDENT: 20 years’ experi- 
ence in sausage manufacture, also experienced in 
pork curing and smoked meats. Interested in 
position with reliable and well established firm. 
W-722, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St.,-Chicago 5, Ill. 


POSITION wanted as superintendent of medium 
sized Midwestern independent packing plant. 16 
years’ experience. Knowledge of all departments. 
35 years old. Married, two children. W-723, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago, 5, Ill. 


SAUSAGE SUPERINTENDENT _ with expert 
knowledge of canning industry. Married, draft 
exempt. Great many years’ experience. Will go 
anywhere. W-724, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York 17, N.Y. 


Help Wanted 














PLANT MANAGER 


MEDIUM SIZED middle west packing house has 
opening for an experienced manager, between 38 
and 50, to take complete charge of all manage 
ment, reporting directly to the president. Must 
be cost conscious and strong in new product de 
velopment, packaging, and merchandising in food 
and meat industries. Permanent position with 
good post-war possibilities for growth. Reply in 
full, stating salary expected. W-725, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 





WANTED: Medium sized middle eastern packer 
has opening for an experienced plant superintend- 
ent who can handle all departments and control 
costs of production. This is a permanent posi- 
tion with good post-war possibilities. W-687, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. 





WANTED: Sausage making foreman for plant 
located in New York State, who can also handle 
help. Reply giving full details stating age, ex- 
perience and salary expected. Must have good 
references. Write. W-701, THE NATIONAL PRO 
VISIONER, 300 Madison Ave., New York 17, N. Y¥ 





BEEF KILLING—Floor foreman for midwestern 
plant processing about 1000 cattle weekly. Must 
be familiar with all Beef Killing operations and 
be able to handle men. W-706, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, 
Ill. 





Production Manager 
ASSUME full charge New York canning plant. 
Excellent opportunity and postwar future for 
right man with established, progressive concern. 

. W-700, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., oy York 17, N. Y. 
WANTED: Sales manager for medium sized plant 
located in central east. This position offers an 
excellent opportunity for an aggressive young 
man, with a growing concern, State full partic- 
ulars in first letter. W-718, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Il 








WANTED—Employment Manager. Man with ex- 
perience handling personnel, familiar with time 
and record keeping, permanent position with reli 
able meat packer with 1600 employees. Give full 
particulars. W-710, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 





WANTED—Man thoroughly familiar manufacture 
of gelatin, both processing and selling; reliable 
concern centrally located. Give full particulars 
and past experience. W-709, THE NATIONAL 
oe 407 8S. Dearborn St., Chicago 5, 


MEAT PACKERS—ATTENTION! 


FOR SALE: 1—Vertical cooker or dryer, 10’ dig 
x 410” high; 2—-#3 CR Mitts & Merrill Hog: 
2—4x8 and 4x9 Lard Rolls; 75 large wood tanks: 
rendering tanks; tankage dryers. 2—2Z41 Meat 
grinders; 1—2Z27 Buffalo Silent Cutter; j~ 
Creasy 2#152-¥ Ice Breaker. Inspect our stock at 
335 Doremus Ave., Newark, N. J. Send us your ip. 
quiries. WHAT HAVE YOU FOR SALE? (Con. 
solidated Products Co. Inc., 14-19 Park Row, 
New York City 7, N. Y. 





BEEF CASINGS 


WE offer the following: 40 Tierces Large Beef 
Caps @ 12c each; 20 Tierces Extra Wide Beef 
Middles @ $1.00. These prices are f.o.b. Wheel- 
ing, West Virginia. This is first-class merchan- 
dise. John Wenzel Company, Wheeling, West Va 





FOR SALE: Good reconditioned vertical and hori- 
zontal retorts, trucks and process crates for 
prompt shipment. Ashley Mixon Canning Ma- 
chinery Exchange, Plainview, Texas. LD 822 





Equipment Wanted 


WANTED: to buy for cash, one or more 4x4 or 
5x5 ammonia compressors, prefer York self-con- 
tained units, one 2%4-ton York Flak Ice machine 
Must be guaranteed to be in first-class condition 
GREENWOOD PACKING PLANT, GREENWOOD, 
SOUTH CAROLINA. 








Plants for Sale 


COMPLETE PACKINGHOUSE, fire proof build- 
ing, refrigeration, storage, growing city, Pacific 
Northwest. Wish to retire. FS-703, THE Na- 
TIONAL PROVISIONER, 407 8S. Dearborn &t., 
Chicago 5, Ill. 


Buy Another War Bond 

















53 Gilchrist Street 





WESTON 


TRUCKING & FORWARDING CO. 


Specializing in Trucking 

Packinghouse Products 

Throughout New York 
Metropolitan Area 


Jersey City, N. J. 


vertising on 


interested prospects. 





a A 


THE NATIONAL PROVISIONER “CLASSIFIEDS” 


No matter what you may want or need, your 
message will reach the entire packing industry 
in this section. Why not see for yourself by ad- 


this page? You appeal directly to 

















Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 


Liberty 
Bell Brand 














from the Land O’Crn 
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THE RATH PACKING CO. 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
Water.oo, lowa 














PORK PRODUCTS — SINCE 1876 
The H. H. MEYER PACKING CO. 





Partridge 


Cincinnati, Ohio 























PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street 


Straight and Mixed Carload Shipments 
BEEF AND PORK 


B.A.l. EST. 13 


Philadelphia 23, Pa. 
RECEIVERS OF 
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PORK > 
BACON - 
—* ° CANNED MEATS ¢ Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 


Packing plants: Ottumwa, lowa; Sioux Falls, $. D.; Topeka, Kansas 


VEAL + LAMB 


SAUSAGE 


























The Original Philadelphia Scrapple 


ohn J.Felin& Co. y inc. 


Pork and Beef Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 














THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


Par YORK PHILADELPHIA Weseee ton BOSTON 
W. Laughlin Earl McAdams Clayton P. Lee P.G. Gray Co. 
Harry L. Meehan 38 N. Delaware Ave. 1108 F. St.S.W. 148 State St. 





CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. | iaaae 


30 Church Street, New York, N. Y 


S DOMINATES 4 




















HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL » PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


NEW YORK OFFICE: 408 WEST 14th meen PAUL DAVIS, MGR, 
William G. Joyce ag A. L. Thomas 





Boston, Mass. Washington, D. C. 
"ie Local and 
F. C. Rogers Co. Western Shippers 
Pittsburgh, Pa. 
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Superior Packing Co. 
Quality 


Price Service 





St. Paul 








Chicago 





DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lets 
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A strategic part has been played by salt in great mili- 
tary engagements. Napoleon’s soldiers on the celebrated 
retreat from Moscow, died by thousands as the result of 
wounds whose failure to heal was attributed to prolonged 
deprivation of salt. The same circumstance was reported 
during the Paraguayan War of 1874. In our own country 
during the Civil War, one of the principal purposes of a 
Union campaign into Virginia was to capture a chief 
source of salt of the Confederacy located in Saltville. 
Today salt plays an important new part with the armed 
forces as well as in civilian industry. Millions of salt 
tablets are used to replace salt lost through perspiration 
and thus ward off fatigue. History is filled with illustra- 
tions of the economic pressure exerted on people by lack 
of salt. It has forced them to make war, build ships, 
roads and cities, and enter into commerce on land and sea, 
according to the Worchester Salt Co., New York. 


Old manuscripts reveal that 5,000 years ago in China, 
salt was obtained by boiling and evaporating the ash 
from sea weed. In America scarcely a hundred years ago, 
Indian tribes obtained salt at salt springs to which buffalo 
and deer were wont to come, or the Indians, if living 
near the ocean, evaporated sea water in open trenches. 
Little change was made in the method of salt manufac- 
ture through the ages until 1886 when Joseph Duncan, 
an American, started his own salt company at Silver 
Springs, N. Y. He employed a revolutionary new process 
—the vacuum pan—in use today. This method produces 
a uniformly grained salt of very high purity. 


xk 


Lewis Schmidt, a farmer in Kentucky, became worried 
about the behavior of his hogs. One day he went to the 
barnyard and found them fast asleep. After much prod- 
ding they were finally aroused—but not for long. After 
they ate, they went back to sleep. Farmer Schmidt sum- 
moned Dr. C. G. Warner, veterinarian, who discovered 
the hogs’ bed was made from parts of hemp leaves and 
stalks after the seed had been removed. The hemp, 
heated by the hogs’ bodies, allowed them to breathe 
cannabis fumes—called hashish in the Far East. When 
it is chewed or smoked, it has an intoxicating effect—you 
know, the stuff that dreams are made of. The hogs 
sobered up as soon as they got a new bed. 


x*x*k 


Packers who think they have had trouble with gaso- 
line rationing should consider the plight of Stockholm, 
Sweden, where fuel shortages and ingenuity have brought 
about the development of production gas from sewage 
for use as motor fuel by buses and other motor vehicles 
operated by the municipal government. Production cost 
of a cubic meter of methane gas is comparable to the pre- 
war price of slightly more than one quart of gasoline, the 
Department of Commerce reports, and the power derived 
from methane is said to be approximately the same as 
that from gasoline. 
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ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 





Anderson, V. D., Company 
Anderson Box & Basket Co 
Armour and Company 
Armstrong Cork Company 


Briddell, Chas. D., 


Central Livestock Order Buying Co 
Cincinnati Butchers’ Supply Co., The 
Cincinnati Cotton Products Co 
Crescent Mfg. C 

Cudahy Packing Co 


Daniels Mfg. Co 
Diamond Crystal Salt Co 
Dole Refrigerating Co 
Electric Wheel Company 


Felin, John J., & Co., Inc 
Fuller Brush Co 


General American Transportation Corp 

Girdler Corp., The 

MS ee cin nad beh ase eke Cat cnt bie 6beederesaeeekann 4,5 

Third Cover 
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Griffith Laboratories, The.. 
Guendler Crusher & Pulverizer Co 


Ham Boiler Corp 
Hunter Packing Co 
Hygrade Food Products Corp 


Industrial Chemical Sales Div. 
West Virginia Pulp & Paper Co 
Inland Steel Container Co 


James, E. G., Co 
Jamison Cold Storage Door Co 


Kahn’s, E. Sons Co., 
Kennett-Murray & Co 
Kewanee Boiler Corp 


Layne & Bowler, 
Levi, Berth. & Co., 
Liquid Carbonic Corp 


Marley Co., 

Mayer, H. J., & Sons Co 
McMurray, L. H 

Meyer, H. H., Packing Co 
Milprint Incorporated 
Mitts & Merrill 

Morrell, John 


Niagara Blower Co 


Packers’ Commission Co 
Philadelphia Boneless Beef 
Powers Regulator Co 
Preservaline Mfg. Co 


Rapids-Standard Company, 
Rath Packing Company 


Smith’s Sons Co., John E 
Specialty Mfrs. Sales Co 
Stange, Wm. J., Co 

Stedman’s Fdry. & Machine Wks 
Stevenson Cold Storage Door Co 
Superior Packing Co 

Swift & Company 


Thomas Truck & Caster Co 
Transparent Package Company 


Vogt, F. G., and Sons, Inc 


West Carrollton Parchment Co 
Weston Trucking & Forwarding Co 


York Corporation 


While every precaution is taken to insure accuracy, we cannot guar- 
antce against the possibility of a change or omission in this index 








The firms listed here are in partnership with. you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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